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BREAD - MUFFINS 
ROLLS 


NHEAD irrinn 
FM gy! 


HEGEEEEEEEEGESE 


WSIGHTS AlTD MEASURES 


atti sd DO 


teaspoons = 1 
tablespoons = 
tbsp. Chea I tsp. 
tablespoons = 


tablespoon 
1/4 cup 


= 1/3 cup 
/2 cup 


10-2/3 tablespoons = 2/3 cup 


12 tablespoons = 

16 tablespoons = 
fluid ounce =2 
cup = 1/2 pint 
cups = pint 
cups = quart 
quarts 
quarts 


3/4 cup 
1 cup 
tablespoons 


1 gallon 
1 peck 


pecks = 1 bushel 


Diane Greilick 


BREAD - MUFFINS 
ROLLS 


{DRGHNCY SUBSTITUTIONS 


tbsp. all purpose flour (for 
thickening) = 1/2 tbsp. corn 
starch, potato flour; or 2 tsp. 
quick-cooling tapioca. 

cup cake flour = 

1 cup all purpose flour less 

2 tablespoons. 

square (1 ounce) chocolate= 

3 tbsp. cocoa plus 1 tbsp. 
butter. 

whole egg = 

2 egg yolks 

cup whole milk = 

1 cup reconstituted nonfat dry 
milk + 2 teaspoons butter. 

cup whole milk = 

1/2 cup evaporated milk + ie 
cup water 

cup buttermilk or sour milk = 
1 tbsp. lemon juice or vinegar 
1 milk to make 1 cup (let stand 
5 minutes, ) 


BREAD, MUFFINS AND ROLLS 


Mrs. Lee Collins, Chairman 


Baking Powder Biscuits Carrot Bread Pineapple-Pear Bread 

Banana Bread Fat Balls Pineapple Nut Bread 

Banana Bread Date Nut Bread Potato Puff Buns 

Baker Boston Brown Bread ... Frosty Date Muffins Prune Bread 

Boston Brown Bread Onion Bread Rich & Good Ice Box Rolls .... 

Double Quick Rolls Peanut Puff (Muffins) Sweet Dough Cinnamon Rolls . 10 
White Bread 


BREAD - MUFFINS 
ROLLS 


BAKING POWDER BLSCULTS BANANA BREAD 
4 cup shortening 
cup flour 1/3 cup sugar 
heaping teaspoon baking powder beaten eggs 
(small) teaspoon salt crushed bananas (very ripe) 
1-2 tablespoons sugar cups flour 
1 egg % teasp. salt 
tcup lard teasp. baking soda 
Milk tblsp. sour milk or use 4 tblsp. 
milk and 1 tblsp. lemon juice. 
Mix all ingredients with milk 1 teasp. vanilla 
chopped nuts 4% cup 
(optional) 
Makes 2 loaves. Temp; 350° 
Time: 1 Hour 
Cream shortening and sugar together 


to form good consistency. 
Drop by spoonsful or roll on 


floured board (don't add as much i 
Add eggs and bananas and beat well. 


milk to roll 
) Add sifted dry ingredients, milk, 


Bake 400° about 15 minutes. and vanilla. Mix well and stir in 


Mrs. R.L. Howell 
nuts. Pour®into greased and floured 
leaf pans. (3% x 6) Cool well before 
cutting. Janet Irwin 


FRGEEEEEEEEEGES 


BANANA BREAD BAKER BOSTON BROWN BREAD 


Temp. 350° Temp: 350° 
Time: 45 min. Time; 1 Hour 


& cup white sugar 4 tblsp. mo lasses 
cup brown sugar 2 cups raisins 
} cup shortening 2 cups water 
egg - Mix thoroughly ; : 
1 tesp. soda Bring to boil, cook 15 minutes; 
3 Tblsp. hot water 
2 cups sifted flour cook slowly and then cool. 
1 tesp. baking powder 
3 crushed bananas Then add; 
2 tesp. soda 
2 3/4 cups flour 
K. Koppenho fer 1 cup sugar 
2% tbisp. shortening 
1 egg 
1% .tesp. vanilla 


Mix and pour into No. 2 cans, bake 
1 hour 350°; Makes 4 round loafs 
if baked in cans. 

Maria Walker 


BOSTON BROWN BREAD 


Box seadless raisins 
cups water 
tblsp. butter 
cup white sugar 
well beaten egg 
cups white flour 
tesp. soda 
Dash of salt 
Dash of nutmeg 
1 tesp. vanilla 
1 cup chopped nuts 
Grind raisins in grinder. Put in 
pan add water and boil 5 minutes, 
Let stand till cool. Drain, should 
be 1 cup liquid to use later. 
Cream butter with sugar, add egg, 
cream well. 
sift dry ingredients together. 
Alternate dry ingredients with liquid 
from raisins plus vanilla. 
Add nuts, raisins, mix wéll. Grease 
4 #2 tin cans and fill half full of 
batter. Bake 350° 1 Hour. 
Mrs. R.L.Howell/Lee Collins 


Cette, 


DOUBLE QUICK ROLLS 


1 cup warm water 

1 pkg. dry yeast 

2 Tblsp. sugar 

2} cups sifted flour 

1 tsp. salt 

1 egg 

2 Tblsp. soft shortening 


Dissolve yeast in water. Stir in 
sugar, half of flour and salt. Beat 
till smooth. Add egg and shortening. 
Beat in remaining flour until 
smooth, Cover with cloth and 

let rise in warm place until 

double in bulk (about 30 min) 

Grease 12 large muffin tins. Stir 
down dough. Spoon into muffin 

cups and let rise again until 

dough reaches top of cups ( 20 to 

30 minutes) Heat oven to 400° 

and bake 15 to 20 minutes. 


Gloria Cok 


CARROT BREAD 


Mix: 1 cup sugar 
3/4 cup salad oil 


2 eggs 


Add: 1 Jr. baby food carrots 
Sift and add: 4, cups flour 
1 tesp. soda 
1 tsp. baking powder 
1 tsp. cinnamon 
} tsp. each of salt, 
cloves and 
nutmeg. 


Mix well and bake in greased loaf 


pan 1 hour at 350°. 


Gloria Cok 


FAT BALLS 


1 cup sugar 

1 egg 

2 tsp. baking powder 
15 cups milk 

4 cups flour 

1 cup raisins 

1 cup sliced apples 


Mix together. 
Drop one tablespoon at a time 
into deep hot fat, Fry until 
done. 

Makes 30 fat balls 


Arville Klein 


DATE NUT BREAD 


4 pd. dates 

2 t&p. soda 

14 cups boiling water 

Cut up dates, mix first 3 
ingredients together and cool. 
cup sugar 

tblsp. butter 

eggs 

tsp. salt 

3/4 cups flour, sifted 

tsp. baking powder 

cup nutmeats 

tsp. vanilla 

Mix all together with first 

3 ingredients that are cooled. 
Bake at 3509 for 1 Hour or 
until center is done. Makes 
1 large bread. or 2 small 
loaves. 


RNC DMR ee 


Judy Raible 
Carol Richards 
Mrs. R.L. Howell 


FROSTY DATE MUFFINS 
cup sifted flour 
cup sugar 
tsp. baking powder 
tsp. salt 
cup Quaker Qats 
cup chopped dates 
Tblsp. liquid shortening 
egg beaten 
3/4 cup milk 
6 pitted dates sliced lengthwise 
Orange confectioners sugar frosting. 


PWN Re Nt We re 


Sift together flour, sugar, baking 
powder, and salt. Stir in oats and 
dates. Add shortening, eggs, milk. 
Stix only until dry ingredients are 
moistened, Fill greased muffin cups 
2/3 full. Place a half date on 
batter in each cup. Bake in pre- 
heated oven (425°) about 15 minutes. 
Drizzle with orange frosting. 


page 6 


ONION BREAD 


pkg. dry yeast 
, cup warm water 
1 cup creamed cottage cheese 
(heated to lukewarm) 
2 tblsp. sugar 
1 tblsp. instant minced onion 
1 tblsp. butter 
1 tsp. salt 
% tsp. soda 
1 unbeaten egg 
2 tsp. dill seed 
2} cups flour 
1. Mix water and yeast,set aside. 
2. Combine: cheese,sugar, and all remain- 
ing ingredients except flour. 
3, Add yeast mixture. 
4. Add flour (mixing with a wooden spoon) 
to form a stiff dough. 
5. Let rise with towel over bowl in a 
warm place for 1 hour- stir dough down. 
6, Place in 3" greased round casserole 
dish - Rise 30 minutes more. 
7, Bake at 350° 40 - 50 minutes. 
Donna Costello 
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PEANUT PUFF 


cups biscuit mix 
tblsp. sugar 


4 cup cream style peanut-butter 
3/4 cups choc-covered peanuts 

1 egg 

3/4 cups milk 

2 tblsp. veg. oil. 


1. 


26 


3. 


Line 12 small muffin pan with paper 
liners, 
Combine mix and sugar in medium 
bowl,cut in peanut butter untill 
mixture is crumbly, Stir in peanuts. 
Beat egg slightly in small bowl, 
stir in milk and oil. Add all at 
once to peanut mixture, stir just 
untill moist. Spoon into cups. 
Bake in oven (400°) 20 minutes 
or until golden. Remove from 
muffin cups. Serve hot. 
Clifton 


Mrs. Wn. 


PINEAPPLE-PEAR BREAD (SWEET BREAD) 


small can crushed pineapple 
junior size jar pineapple and 
pear (Gerbers) 

Tablsp.melted oleo 

eggs 

cup white or brown sugar 

cups flour 

tsp soda 

tsp. salt 


Mix. Bake 1 hour at 350° 


tin cans. 


Mrs. Roger Fountain 


EEEEELTELELERR ES 


PINEAPPLE NUT BREAD 


cups flour 
cup sugar 
tsp baking powder 
cups raisins 
tsp. salt 
cup walnuts 
Combine the above ingredients 
2 eggs 
2 tsp. vanilla 
4 Tblsp. melted shortening 
2 cups pineapple with juice and 
2 tsp soda 
Mix and add to mixture. 
Combine with pineapple mixture, 
blend well. 


Bake 350° for 1 hour, 


R. Cain 


PRPEEEEEEEPEPEGaS 


POTATO PUFF BUNS PRUNE BREAD 


Dissolve 1 cake yeast 1 jar junior prunes 
% cup water 1 cup sugar 
Scald 1 cup milk 14 cups flour (unsifted) 
Cream 2/3 cups shortening 1 tsp. soda 
% cup sugar ktsp. salt 
14 tsp. salt 1 egg 
Blend in 2 well beaten eggs 2 Tblsp. oil 
1 cup mashed potatoes L cup milk 
Add yeast and cooked milk 4% cup chopped nuts. 
Stix in 6 cups flour 
Cream shortening, sugar, salt, Combine all ingredients. 
potatoes, eggs etc, stir in 
4% cups flour let rise. Then Bake in foil lined loaf pan- 
knead adding the rest of the flour. 
Let rise. Form into balls, let 350° for 1 hour. 
rise until doubled. Bake at 400° 
for 20 minutes. 


Mrs. Vance Donna Costello 


RICH AND GOOD ICE BOX ROLLS 


1 cup crisco 

3/4 cps sugar 
cup boiling water 
pkgs. yeast 
cup cold water 
beaten eggs 
teasp. salt 
cups flour 


Mix crisco, sugar and boiling water. 
Cool, add yeast, add remaining 
ingredients. Cover, place in 
Refrigerator over nite. (Can also 
be baked after this raises if 
needed) 


Remove from refrigerator, form into 
small balls, place on cookie sheet, 
let rise till double. 


about 20 minutes. 
Lee Collins 
Marléne Huntley 


Bake 425° 
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SWEET DOUGH CINNAMON ROLLS 

2 pkg. active dry yeast 
% cup warm water 
1% cup buttermilk 
2 eggs 
5% cups flour 
sceup butter (soft) 
4% cup sugar 
2 tsp. baking powder 
2 tsp. salt 

Dissolve yeast in water. Add all 
but 3 cups flour, and blend 30 seconds 
on low speed. Beat 2 minutes on medium 
speed. Stir in remaining 3 cups flour. 
Knead 5 minutes. Divide and roll 
dough into 2 oblong 12 x 7 inch. h 
Spread each with 1 Tbsp. soft butter 
Sprinkle with 1 tsp. cinnamon and 
% cup sugar. Also raisins if desired. 
Roll up beginning at wide side. Seal 
well by pinching edges. Cut into 
12 slices. Place in greased 9 inch 
round pan. Let rise until double. 
Bake 375° for 25 minutes. Makes 24 rolls 
Pat Cogswell 


EEEEE EEE EEE LEEE 


WHITE BREAD 


Dissolve 1 pkg. dry yeast in 

1% cups warm water. Add and mix 

2 Tblsp. soft butter or oleo 

2 Tbisp. shortening 

2 Tblsp. honey 

2/3 cups powdered sugar 

1 egg 

tsp. salt 

2 cups flour,white 
thoroughly (lumps of oleo and 


stage) Add about 2% more 
flour-white. Turn dough 
floured surface. Knead 
smooth and elastic, adding 
ightl § 
(5-Smin) 
pan or bowl 
reased. Turn 
be greased. 
(Time will 
on temperature 
...continued... 


WHITE BREAD continued 


Putting in oven with pan of hot 
water on bottom shelf,works well. 
Punch down and turn dough. Cover 
let rise again till doubled in 
bulk. Punch down. Divide dough in 
half. Gently press out air 
bubbles and shape into loaf. Put 
in greased 9 x 5 inch loaf pan, 
turning once to lightly grease top 
of dough. Cover and let rise till 
4 inch over bread pan rim. 

Bake at 359° 25 to 30 minutes. 
For softer crust put film of 
oleo over top crust while hot. 
Cool on rack. Recipe can be 
doubled or tripled. 

Makes 2 loaves. 


Nancy Bogardus 


EEEEEEEEEEEEEES 


Frosty Applesauce Ring 

Easy Chocolate Cake 

Wacky Cake 

Fresh Apple Cake 

Milky Way Cake 

Oatmeal Cake 

Heath Bar Cake 

Trick or Treat Cake 

Pineapple Rite Side Up Cake .. 16 
Carnival Cake 

Boone Farm Wine Pound Cake 17 


Lemon Cake 


Strawberry Cake Frosting .... 31 


Chocolate Cookie Sheet 
Ceke Frosting 


Carrot Cake Frosting 
Oatmeal Cake Frosting 


CAKES 


Mrs. Fay Sturm, Chairman 


Date Nut Cake 

Applesauce Cake 

Chocolate Cake 

Chocolate Cookie Sheet Cake .. 
RumCake’ és. icles eajsicieles 
Fruit Cocktail Cake .......... 2 
Quppa Inglese ............... 
Custard Cake 


Carrot iGakes 6/02 tejieeenwaine 
Lemon Treasure Cake 


Orange Cake 


FROSTINGS 
Lemon Treasure Cake Frosting 32 
(OC Se eA Ot aGereccce 32 
Creamy Frosting 82 
Chocolate Frosting ........... 33 
INGO Teng ho 50% 5 wide ow neeeiae 


Mixed Cereal Cupcakes 
Apricot Nectar Cake 

Chocolate Cake with Sauce .... 
Milk Dud Cake 

Delicious “no-bake” Fruit Cake 
Special Holiday Fruit Cake ... 
Jewish Coffee Cake 

Cinnamon Nut Coffee Cake . 
Sour Cream Coffee Cake 
Pineapple Coffee Cake 

Streusel Coffee Cake 


Strawberry Cake 


Lazy Daisy 
Whipped Frosting ............ ‘ 
Butter Cream 
Cake Frosting 


Strawberry Angel 


PEEP 


BANANA CAKE FROSTY APPLESAUCE RING 


cups suger 4 cup oleo t. cloves 
cup soft oleo cup suger t. nutmeg 
1g eggs 5 cup milk 
cup flr. cup reisins 
banenas t.. bkge per. 3/4 cup applesauc 
dissolvedc in 5 cup nuts l cup Cueker Oets 
<cup hot water 5 t. selt 
Blend: 3 cups flr. - sifted tt... <cann 
te bkgi.) pdx. 

t. Vans of % €., Black Greese round ring 1% qt. mold. 
Welnut Flavoring Beat butter & suger until creamy. 
50 or 60 mins. at 350 Add eggs, one et time, beating 

well after each. Sift dry ingreds 
add to cream mixture alt. with 
milk. Stir in remaining ingreds. 
Bake at 350 for 45-50 mins. 

Cool. Frost with thin conf. sugar 
frosting. 


ea 


v 
J. 


Marge Reynolds 


EASY CHOCOLATE CAKE WACKY CAKE 


2c. suger cups flr. /4 cup oil 

3/4 c. oleo > T. cocoa T. vinegar 

1% c. boiling weter t. salt &. Vian. 

Gis. lin. 2 cups sugar cups cold 

c. cocoa 2 t. soda 

t. salt (none when using oleo) 

t. bkg. par. Sift dry ingreds. into 8%x14 inch 

eggs (beaten) pen, level off and meke three holer 

t. van. in mixture. In one, put vinegar; 
salad oil in the next end van. in 

Bake at 350 for 35-40 mins. the third. Pour water all over the 

Mix sugar & oleo in lge. bowl. Add top, stir thoroughly with a fork 

water and mix well. Blend dry and bake et 350 for 30-40 mins. 

ingreds. into this mixture and mix 

well. Add eggs and van. Mix 2 Sue Beerda & 

mins. Pour into prepered pan. Merge Reynolds 


BN Nh At 


Sally Townsend 


FEET ETHAN 


FRESH APPLE CAKE 


almond 
nuts 
raisins 
lira 
nuts 
me sbrnis 
Crm. butter, add sugars. Add eggs 
one at time, beet well after each 
Add apples & flevorings. Add dry 
ingreds. end stir until blended. 
Combine nuts, reisins and 1 T. RET 
and add to better. Pour into 
greased tube pen. Combine % cup 
- brn. suger, sprinkle 
Beke at 325 for about 


WWE N EEN 


[Owen te 


4 eggs 


nuts and 2T. 

over batter. 

70 mins. 
Mrs. Shipp 


CAKE 
soda 
ven. 
chopped nuts 
pd. suger 


MILKY WAY 
ent 


ec. buttermilk 

Melt 8 candy bers and 1 stick 
oleo in double boiler till smooth, 
set aside. Crm. sugar & 1 stick 
oleo, add eggs one et time, beat 
till smooth. Add flr. buttermilk 
soda. Add Milky Way mixture, 2 t. 
van. and chopped nuts. Bake in 
greased bundt or tube pan for 40 
mins. to one hr. at 350. Melt 
maining bers & oleo in double 
boiler. Add little ven. send pd. 
suger. Drizzle over cake. 

Mrs. Fred Gleeson 


re- 


PEGG 


OATMEAL CAKE HEATH BAR CAKE 
1% c. boiling kc. sifted flr. 
water . sodz2 
raw oatmeal 5 solt 
cinn. b. oleo 
nutmeg Mix above like pie crust. 
to ebove mixture: 


NERF Pe 


egg 

Pour boiling water over oatmeal 
let stand for 20 mins. Beet oleo cup milk 

until creamy, gradually edding 

sugars. Beat until fluffy. Blend Mix together end pour in 9x13 


c 


LS e 


ven. and eggs. Add oatmeal mix- ceke pan. Top with reserved 
ture. Add dry ingreds. to better. crust. Top with 6 Heeth candy 
Mix well. Bake in 9x13 greased bers end 1 cup chopped nuts. 
pen at 350 for 50-55 mins. Bake at 350 for 30-45 mins. 

Mrs. Roger Fountain 

& Beverly Deroos 
Mrs. Geneve Tatro 
on pege 31 


PPP 


TRICK OR TREAT CAKE 


PKG. Orange ceke mix 
PKG. Loaf (one leyer size) 
fudge cake mix 


Choc 


2 PKGS. Creamy fudge frosting Mix. 


Beke orenge ceke in 9 inch round 
pens. Bake choc. fundge in one 
9 inch round pan. Fill and frost 
layers with creamy fudge frosting 
and decorate with candy corn or 
orenge gum drops. 


Mrs. Isenge 


PINEAPPLE RIGHT SIDE UP CAKE 


4 


cen (144 oz.) sliced pineapple 
c. biscuit mix 

c. suger 

T. shortening 

egg 

t. van. 

c. oleo 

c. brn. sugar 

c. chopped walnuts. 

Drain pineepple, reserve syrup, 
cut pineapple slices in half. Com- 
bine mix, suger & short., egg, 
syrup end ven. and beat. Pour into 
@ greased 9x9x2 pan. Bake at 

350 for 30 mins. Combine melted 
oleo, brn. sugar end nuts in bowl. 
Arrange pineepple on hot ceke end 
sprinkle suger mixture over. 

Broil 4 inches from heat till 
bubbles. (about 4 mins.) 

Lee Collins 


FR oll So ill oll oe COS Sd 


* COOKIES 
; CANDY 
Serereenrnenny 


SERS RB ee ee 


BOONE FARM WINE POUND CAKE 


CARNIVAL CAKE 


Pink lemonade cake mix 
Loaf (one layer size) 
Yellow cake mix 

fluffy pink lemonade 
frosting mix 

fluffy white frosting mix 


pkg. 
pkg. 


Bake lemonade cake in 2 9 inch 
round pans. Beke yellow cake in 
one 9 inch round pan. Split 
yellow leyer and one pink leyer 
in center, filling with fluffy 
white frosting. Frost sides with 
fluffy pink frosting. Use both 
frostings for top. 


Mrs. Isenge 


box yellow ceke mix 
r EGgS 
1 box ven. 
3/4 cup oil 
3/4 c. Boone Farm Wine 
1 t. nutmeg 


instent pudding 


Mix ell ingreds. and beat 9 mins. 
Bake at 325 in greased tube pean. 


Betty Walker 


SERPS CS ER ES EE SF & 


LEMON CAKE 
Mix together end beat 
1 pkg. lemon cake mix 
3/4 ec. veg. oil 
4 eggs 
Mix together and cool 
1 pkg. lemon jello 
1c. boiling water 


Combine ell the ebove and beke at 
350 for 40-45 mins. in sheet pen. 
Prick holes with fork on top of 
warm cake. Drizzle over with 1 


cup pd. suger and 4 T. lemon juice. 


Pat Cogswell, 
Mrs. Helen Kelly & 
Mrs. R. L. Howell 


DATE NUT CAKE 
Mix in sm. bowl and set aside: 
1 sm. pkg. chopped dated 
1 t. sode 
14 cups boiling water 
Cream Well: 
is c. shorting 
1 c. suger 
Wits salt 
Add: 
2 beaten eggs 
14 cups flour 
26t. “bkger par. 


Pour into 9x13 pan - sprinkle on 
top: ¢ 

1/3 cup suger, % cup nuts, 1] sm. 
pkg. choc. chips. 

Bake at 350 for 30-40 mins. 


Donne Stebbins 


PEGE 


APPLESAUCE CAKE 


14 c. suger Gs canny. 
i c. short. 1 t. cloves 
1 egg 2 ts. soda 
1 c. applesauce 1 t. salt 


& c. hot weter 
2c. -£L0ur 


Cream sugar and short., add eggs 
and beat well. Add applesauce 
and hot water. Add sifted dry 
ingreds. Bake in 9x13 pen et 
350 for 30 to 35 mins. 


Jane Kreuger 


CHOCOLATE CAKE 


Creams: 

lb. brn. sugar 

ec. shortening 

eggs 
Add mixture of: 
4; cup cocoa 
4 cup boiling weter 
2 t. vanilla 
Add: 
1 cup sour or buttermilk 
sift together and add: 
2% cups flour 
1 t. soda 
Dt.) sakt 
Bake in greased 9x13 cake pan st 
350 for epprox. 1 hour. 

Nency Bogardus 


EFEEEEEREEREGE Es 


CHOCOLATE COOKIE SHEET CAKE 
Mix together: 
2 cups suger 
2 cups flour 
Bring to boil and cool: 
stick oleo 
cup shorting 
cocoa 
1 cup weter 
+ cup buttermilk 


Add ingreds. 
cookie sheet. 
350 


together end pour on 
Bake 20 mins. at 


Mrs. Britten 
Frosting on pege 31 


RUM CAKE 


Mix in bowl till moistened: 
pkg. yellow cake mix 
pkg. instant choc. pudding mix 
cup oil 
eggs 
T. rum 
1 t.. vane 
Beet 5 minx. at med. speed 
Fold ins 
1 cup sour creem 
1 cup chopped nuts 
1 cup chocolate chips 


Pour into greased 10 inch Bundt 


or tube pen. Beke at 345 for 50- 
55 mins. 


Nancy Bogardus 


FEEEEPIEEEGGS 


FRUIT COCKTAIL CAKE ZUPPA INGLESE 
feller 1 t. salt layers (9" round) angel food 
eggs 1 pkg. van. pudding mix 
cen fruit 1 t. grated lemon peel 
cocktail with t. van. 
juice.(2 cups) % cup rum 
cups whipped cream 
Mix flour, suger, soda end salt. % cup suger 
Make a hollow in center of mix- 1 cup strewberry jam 
ture end drop eggs and fruit Whole strawberries or candied 
cocktail into this. Mix lightly PU te 
as not to crush fruit. Pour in Beke cake by pkg. for about 25 min 
greased 9x13 pan and top with prepare pudding using 14 cup milk. 
following: Add lemon peel, cool. Combine 
6 T. brn. suger, 2/3 cup chopped heavy crm. and suger, whip until 
welnuts. stiff,add ven. & fold 1 cup into 
Beke for 40 mins. at 325. cooled pudding. Place one cake 
layer on dish, sprinkle with sbout 
Mrs. Robt. Kladder 2 T. rum, spread with 2-3 T. jam & 
1/3 of custerd. Repeat with 2 more 
layers of cake. On top layer just 
rum & jem. Frost sides with Whip- 
ped cream. 
Bonnie Streuss 


COOKIES 
CANDY 
ares ere 


FEPEGGEE 


CUSTARD CAKE NUTTED POUND CAKE 
by gradually adding sugar: 
Blend till smooth: 14% c. butter or oleo 
& c. egg custerd mix* 1x c. sugar 
14 c. milk Add 1 at a time, beating well 
2 eggs r each: 
Add to: 8 egg yolks 
1 pkg. yellow ceke mix =) in: 
lemon juice 
Beating es directed on pkg. Pour ee viene 
into greased 10 inch Bundt or 1ft together and add, mixing well: 
tube pen. Bake 40-45 mins. at 4 sifted flour 
350. After removing from pen, yt. soda 
@rizzle pd. sugar frosting on top. 1/S8"ts saat 
This cake ideal for picnics, etc. Add....-.--l1 c. chopped nuts. 
In seperate bowl, beet till stiff, 
Nancy Bogardus 8 egg whites, 1 t. crm of tarter. 
*2 3/4 ox pkg. works Gradually edd 1c. suger, beat well 
efter each edd. Fold whites into 
cake better. 10" Bundt pen, 300 
for 1 hr. end 20 mins. Sprinkle 
with pd. suger. 
Nanyc Bogerdus 


LEMON ALMOND CAKE 


Mix as directed on pkg: 

1 pkg. lemon cake mix 

Pour half mixture into greased 
9x13 cake pan. Add half of Almond 
mixture, remaining cake batter and 
rest of almond mix. 

Bake 35-40 mins. at 350. 


Almond Mixture: 

Combine and chop until the 
consistancy of cornmeal: 

1 cur sugar, 1 c. almond paste. 
(Kernal peste may be used) 


Nancy Bogerdus 
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CARROT CAKE 


Film. 
soda 
cinn. 
bkg. pdr. 
salt 


3/4 c. 
nutmeg 
salad oil 
firmly pecked 
ed carrots 


MnMmMNMN W 


Sift dry ingreds. together. 
oil and eggs and beat well, 
carrots. Put in Bundt or tube 
pen end bake 50-55 mins. at 350. 
May be served plain, with a seuce 
or frosted. 


Add 
add 


Betty Walker, 
Mrs. Linda Miller, 
Mrs. Arvilla Klein 


& Mrs. R. L. Howell 
Frosting on page 31 


PEPER 


LEMON TREASURE CAKE 
sugar 1c. water 
3 T. lemon juice 
ag. toe 1 beaten egg yolk 
Combine in sauce pan, cook over 
med. heat, stirring till thick. 
Cool - save 1/4 c. for frosting. 
Biend in 2 T. butter end 3 or 4 
drops yellow food coloring. 
Crush greham creckers to make 
3/4 ¢c. saving 2 T. for frosting. 
Sift together and set aside: 
SEC. weitted. fl reeam eamsalt, cot. 
soda. Cream and gredually add 2 C. 
sugar, 1 C. short. Blend onevat a 
time 5 unbeaten eggs, beating after 
each. Add dry ingreds. alt. with 
1 c. buttermilk. Grease 10" tube 
pan. Fill with 2/3 batter, half 
crumbs, lemon mix, remeining 
batter. 375, 55-65 mins. 

Nancy Bogardus 
Frosting on page 32 


273°C: 
+ ¢. cornsterch 
salt 


ORANGE CAKE 


| cup suger lc. raisins 
c. short. 1 orange, ground 
eggs 1 c. chopped nuts 
c. sour milk 
t. soda 
¢. salt 
cups flr. 


Mix and pour into angel food pan 
Bake 40 mins. at 350. Mix juice 
of 1 orange and 1 cup sugar, pour 
on cake while still hot. 


La Verna Schreder 


MIXED CERAL CUPCAKES APRICOT NECTAR CAKE 


eggs, well beaten 1 box lemon cake mix 
cups sugar *% c. milk 4 eggs 
i. salt c. mixed baby 3/4 c. apricot necter 
t. almond ext. cereal 3/4 c. oil 
c. salad oil Ce ELour 
t., bkgi.. pdr Mix and pour into tube pan for 
5 t. bkg. soda’ approx. 1 hr. at 300. While 
still hot pour following: 
Mix all ingreds. and spoon into 2 cups pdr. sugar 
lined cupcake pans. Bake at 325 3/4 c. apricot necter 
for 35 mins. Makes 24 
Betty Walker 
Maxine Vander Ploeg 
& Beverly De Roos 


CHOCOLATE CAKE WITH SAUCE MILK DUD CAKE 
Beat till fluffy: 
Mix and put in cake tin: 6 egg yolks 
ie. £lour 1 cup sugar 
2 ts. bkg. par. Mix 1 cup Rusk crumbs, 1 t. bkg. 
» salt pdr., % c. nuts and add to above. 
sugar Beat 6 egg whites till stiff with 
cocoa 1 t. van. then fold into above. 
shortening (batter will seem very unusual) 
Bake at 325 for 30 mins. in 9x13 
pen. 
Melt in dbl. boiler: 
3 boxes Milk Duds 
- cocoa 2 T. butter 
1 3/4 c. hot water W/secis malik 
Adds: 
Bake 45 mins. at 350 1 cup pd. sugar and stir till 
Cc. Brower smooth. When cake is cool frost 
with shipped cream and drizzle the 
milk dud mixture over. 
Fay Sturm 


HOLIDAY FRUIT CAKE 
14 c. unsweetened applesauce 


DELICIOUS NO BAKE FRUIT CAKE 
pkg white or 2c. reisins 
yellow cake mix 1 1/3 ¢. coconut 
ec. candied fruits 

cut up dates 2 c. graham 

chopped nuts cracker crumbs 

applesauce % t. nutmeg 

cinn. % t. cloves 

cake mix according to direc- 
tions. When cool, break into crumbs 
in large bowl. Add all remaining 
ingredients and mix. (with hands) 
Pack firmly into lined pans. 
Cover and place in refrigerator. 
Will keep for several months end 
may be frozen. Makes 6 lbs of 
fruitcake. 


Mrs. Fred Gleason 


Add 2 t. soda (let stand) 
Creem together: 

2/3 c. milted shortening 
i) iG) SSugazE 

Add: 
2 ce flour 

ieee eencaminiey ni onente 
meg, 4st. salt-. 
to this mixture. 
Add: 

1 jar each of candied cherries, 
pineapple and citrus., 1 pkg whole 
pecans and 1 pkg. whole walnuts. 
Bake in ungreased angel food pan 
at 350 to 375 for ahr. yand! 25 
mins. Let stand till cold. 


cloves, 4% t. nut- 
Add applesauce 


Mrs. Roger Fountain 
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JEWISH COFFEE CAKE 
short. 
suger 
eggs 


ce 
es 
c,. flour 

1 c. sour cream 

or sour milk 

Cream shortening and sugar. Add 
eggs and beat well. Add the flour 
bkg. pdr., bkg. soda and salt 
which was sifted together and mix 
well. Add sour cream and van. 
Use tube pan. 
Topping: 
kc. nuts, 3/4 c. brn. sugar, 2 
flour, 2 T. butter, 1 t. cinn. 
Mix together and sprinkle over helf 
of batter then put remaining batter 
in pan and sprinkle rest of topping 
on top. 350 40-60 mins. 


v. 


Mrs. Robt. Kladder 


CINN. 
Cream well: 
1 stick oleo 
1 cup suger 
Add to above ingreds. 
2 eggs (well beaten) 
1 t. vanilla 
i pt. sour cream 
Add: 
2%c. flour, sifted 
ft. HKG. pat. 
1 t. bkg. soda 
pinch of salt 
Mix well and 
tube pen and 
topping over 
IKels Ee 


NUT COFFEE CAKE 


and mix well: 


put half batter in 
sprinkle following 
batter: (half of it) 
nuts, % c. sugar, 2 t., cinn: 

1 stick olleo; 1c. (suges, 

Add remainder batter and more 
topping and bake at 350 for 45 min. 


Judy Raible 


PEGEEEEEPEEEEEES 


SOUR CREAM COFFEE CAKE 
Topping: 
3/4 c. flour, 1/3 c. sugar, 
butter. Mix and set in fridge. 


soda 
salt 
sour cream 
van. 


j 
% Ce 


t. bkg. pdr. 
ream short., add sugar end mix 
well. Add sour cream and blend 


oF 
2 
2 Gis 
at 
Cc 


well. Add one egg at time and beat. 


Add dry ingreds. a little at é@ 
time. Use jelly roll pan and 
sprinkle with topping mix. Bake 
at 325 for 40 mins. Drizzle with 
pd. sugar icing when cooled. 
Jane Kreuger 


1/3 Ce 


PINEAPPLE COFFEE CAKE 


Drain a No. 2 can of crushed 
pineapple, saving 2/3 cups of the 
syrup. Thoroughly mix the syrup 
with 2 cups biscuit mix, 1 egg 
and % cup sugar. Pour into a 
greased 8 or 9" square pan and 
cover top with the pineapple. 
Sprinkle % c. brn. sugar and a 
little nutmeg or cinn. 


Judy Raible 


STREUSEL COFFEE CAKE 


ACE 
Add: 
egg 
c. milk 
ift together and Add: 

ce. £lour 
t. bkg. pdr., % t. slat 

Pour half of batter into greased 
8" sq. pan. Sprinkle half topping 
on batter. 


Topping: 
Buc. bin. sugar, i2 Ts. flrs, tees 
cinn., 2 T. butter, % c. chopped 


nuts. 


wr 


Ne MYMe 


topping. 
t 375 for 25-30 mins. 
Nency Bogerdus 


STRAWBERRY CAKE 
pkg. whit 
pkg. (sm. 


4 
zo 


1 cup well drained strawberries 
Combine and mix well. 
Bake at 350 for about 1 hour but 


wetch carefully 


Frosting on page 3 


Fay Sturm 


CARROT CAKE ICING STRAWBERRY CAKE FROSTING 


cream cheese 


8 OZ 
d. sugar 
s 


ny ; 
1 box p E 
1 stick oleo \s many rawberries as desired. 
mix well and frost. 


OATMEAL CAKE FROSTING 
COOKIE SHEET FROSTING 
melted butter 
brown sugar stick oleo 
milk 6 TP. milk 
chopped nuts 4 T. cocoe 
c. coconut Melt & bring to boil. Remove from 
heat and edd 1 box pd. suger, 1 


Combine and spread over cake. cup pecans & 4% t. ven. pour on 


Broil until bubbly. warm cake end spread. 


EEEEGEGEGGGGS 


LEMON CREAM FROSTING CARAMEL FROSTING 
il and stir 2 mins. 
stirring con- 
pkg.) cream cheese mins. 
mon filling from 


ow food coloring. 


DR few drops of milk can be 
onc) stancy. sAa a 
consi ancy ROSTING 
keep in the 
Nancy Bogardus See 


elec. beater. 


Doloris Kamphuis 


Bpeaeeeeeeeeaene. 


NUT ICING 


oleo and 


butter 
from heat. 
in sugar, milk, van. and 1 
Frosing will be slightly thin sc c. 
place bowl in ice water 
till of spreading consistency. 


ID OOMINS 
L,OS TING 


brn. 


Combine all ingreds 


Mrs. R. fountain cake and broil unti 
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PEEEEELEEEEra it 


BUTTER 
corn 
water Combine and beat till creamy: 
and then cool % cc. peanut butter 

2 envelopes premelted choc. 

ib fer 

1/8 

Add 11 smooth: 

fluffy with mixer. Add 2c. pd r elternately with 
mixture and beat until 1/3 c. mi 

whipping cream. 


kg. of Jiffy icing mix may be 


bstituted for sugar. 


eeeeeeeeeeana. 


STRAWBERRY ANGEL FROSTING WHIPPED FROSTING 
of 
1 c. flour 
ip using one cup 
Add 2 T. strawberry yok till very thick, cool 
anilla and 1/8 t. 
joe 
in drained berries. 
three or four mins 
L. Howell flour mixture and beat. 
vanilla. 


Mincemeat Drop Cookies 


Peanut Blossoms Cookies .... 


Stained-Glass Cookies 
Little Marys 

Sugar Cookies 

Tom Thumb Cookies 
Hungarian Kifflie 
Party Cookies 
Grandma Miller’s 


Coconut Raisin Cookies .... 


Pie Crust Cookies 
Chocolate Chip Cookies 
California Rangers 
Banana Oatmeal Cookies 
No Bake Cookies 
Peanut Butter Cookies 
Ohipper Cookies 


Chocolate Chip Cookies 
(Soft, Chewy) 


Tilittht 


COOKIES, BAR COOKIES AND CANDY 


Mrs. Jane Kreuger, Chairman 


Yule Crispies 
Paintbrush Cookies 
Strawberry Cookies 
Boo-Boo Cookies 
Christmas Holly Cookies 


Choc-Refrigerator Cookies .... 


Candy Cane Cookies 
Swedish Moon Cookies 


Sour Cream Cookies 
for Christmas 


Mexican Wedding Cakes 
Date Filled Cookies 


Dutch Refrigerator Cookies ... 


Della Robbia Wreaths 
Chocolate Scotcheroos 
Chocolate Brownies 
Cocoa Indians 


Magic Cookie Bars 


Peanut Butter Fingers 
Apple Orange Brownies 
Lemon Squares 


Noel Fruit Bars 

Cocoa) Bara: .%.2)a 3, sies 5 2/e earnest 
Coconut Almond fquares 
Blonde Brownies 

Black Raspberry Bars 

Divinity Candy 


Quick Old Fashioned 
Creamy Fudge 


Peanut Brittle 

Carmels 

Peanut Butter Fudge 

Easy Sweet Fudge 

Oatmeal Candy 

Peanut Balle io <<)s2.< oc <sciyer 


mixture, 


mincemeat 


mix well. 


oroKer 


Peanut Blossoms 


at WwW 
nm 


wr 


PRP Pp 
SN 


~ 
nw 


Combine ing except candy 


Mix until dough forms. 


dough into balls, using z 
spoonful for each. 
sugar; place 
Bake at 375° for 10 
ke 375- for 10 - 
seach cookie immedietely with a candy 
kiss; press down firmly so cookie a 


around ed,es, 


in 


icks 


. sugar (white) 
ter, confectioners' hopped nutmeats 
avorings. Blend in ectioner's 
° m of tartar, Divide 
1 in half; color portions of one half butter, flour, sugar 
dough. Chill vanilla, Add nutmeats Roll 


Sugar 


Se 
the size of walnuts, make a hole in the 
center, drop a very little jelly in hole, 
and place nut on top. Bake in 400° oven, 
Cool and roll in confectioners' 


floured cloth-covere 


cookie cutters. Place 


Tom Thumb Cookies 


Sugar Cookies 


shortening 2 0. sifted all- 
sugar purpose flour 
grated orange 1 1/2 tsp. baking 
powder 


1/2 ts pe vanilla 1/4 tsp. salt 


L egg 

Thoroughly cream shortening, 

orange peel, and vanilla. 

beat till light and fluffy. 

milk. Sift together dry Angeedion ts 

blend in creamed mixture Divide sehen 
Chill 1 hour. 


htly floured surface, roll to 1/8 


Gut in desired shapes with cutters. 


greased cookie sheet at 375° for 
Cool slightly; remove from 
nrack, Decorate, 
Irene Nash 


3 C. flour 2 tsp. cinnamon 


1/2 tsp baking soda 2 tbs, anise seed 
3/4 lb. or 3 sticks 1/2 C. sliced almond 

margarine (ie ane 
1 C,. sugar 


Mix all ingredients until creamy, divide 
dough into 2 parts and form cg rolls: 
Chill, slice 1/2 inch thick and bake on 
ungreased cookie sheet. 


Bake 12 - 15 mins. at 375°, 
Jane Kreuger 


FELL LE EEE 


Party Cookies 


shortening 21/4 ¢c. flour 


brown sugar (sifted) 
, eranulated sugar 1 tsp. soda 
4 T+ 


Add cream and 
into balls the 
walnuts, end let stand overnits 
refrigerator. each ball and 
put on tsp. of filling Fold over Blend shortening and 
and curve. Bake 15 min. at hoo°, vanilla and cggs. 
together, add sugars and 
Mix well. Stir in 1/2 
reserve the rest for decorating. 
from teaspoon on ungreased cookie sheet 
decorate tops with remaining cancies. 


butter into flour. 8ea gg yolks 2 . vanilla 


in 


; . : * 4 fo) 
Bake 10 - 12 mins. at 375 
Darlene Isen 


vanilla 
soda disolved i 
flour 


2 
1 
4 
2 
4 
4 


= 
} 


Divide dough a] h 
into a 10-inch i 
wheel, cut each 
ineredients and drop by teaspoons- inch squares, 
Wet fork center of eac 
corners together. 
cookie sheet. 


Bake 10 - 12 mins, 
immediately to rack 
tioner's suger over 


California Rangers 


tbs, milk brown sugar é flour 
C. vegetable oil ; e sug 2 oatmeal 
tsp. vanille . butter leo 2 C. rice krispies 


ream shortening, Zar 
well, Add flour si 
and balsing powder. 


epoonsful on 


PEPE 


milk 


Place in sauce pan on stove and bring 


to rapid boil. ¥30il one full minute, 
remove from stove and add quickly and 
in order: 
1/4 C. peanut butter 
1 tsp. vanilla 
Color 1 1/2 CG. oatmeal (uncooked) 


Strauss Drop by spoonsful onto waxpaper, cool 
and eat. 
Naxine VanderPloeg 
finda liiller 
Carol Richard 


Mrs, Robert Kladder 


{ { q f f 
4 é « a & @ ¢ # w n # a # & 2 


Peanut Butter Cookies 


sugar 


brown 


inch balls 
Press flat 


soda 


>. salt (omit if lact of bag 
is used - more salt at 


Mix thoroughly and drop 
on ungreased cookie shee 


Chocolate Chip Cookies Yule Crispics 
(Soft, Chewy ) 
- creamed 

soft margarine ® 
shortening a yolks of 4 
brown sugar illa to yolks mix. 
1/2 C, sifted flour 
tsp. baking powder 


2 tsp. salt 


vanilla 


Blend 3/4 C. pecans, 
tsp. cinnamon. 


Form batter in balls 
cinnamon. 


Press with glass dip 
put cherry on top. 


Bake 8 - 10 mins. at 
Reynolds 
cine VanderPloeg 
arlene Isenga 
e Colligan 


“leew 


|! 1 


soMBAT di taht 


1411 paintbrushes, 
GE k paint thicke ( stendin 
add a few drc f 
Fred Gleason 


floured pastry cloth, Straw be Cookies 


red rolling pin. 


brown. 


Roll 
strawberry Jello (dry) 
,ened condensed milk 
ngel flake coconut (14 oz.) 


ir together and shape with hands 
berries d roll in red 
Decorate tops with artificia 


Gleason 


Boo - Boo Cookies Christmas Holly Cookies 


eanut butter Melt one stick oleo with 30 large 
marshmallows. 2 tsp. green 
food coloring and sp, vanilla. 


Stir in 41/2 C. corn flakes, when 
they all stick together, drop by 
teaspoonsful or tablespoonsful on 
waxed paper and press red cinnamon 
candies in them. They look like 
little Christmas wreaths. 

Mix well, drop by teaspoonsful onto Judy Kaible 
greased cookie shee 


12 mins. at 37 
Iee Collins 


PATE ae 


Cookies 

oft shortening ( hortening tsp, peppermint 

white sugar a extract 

brown s1 2 ef 1/2 C. flour 
vanill tsp. salt 


vanilla Blend all ingredients well. Divide 
res of baking squally and add 2 tsp. Red food color 

to half dough. Roll small balls of 
each color into 3" strips. Place 
side by side and twist like a rope, 
Set on ungreased cooki 
Curve top down to form 
Sprinkle with red sugar 


Bake 10 - 12 mins, at 


Mix thoroughly. Press into orange juice 
eans, long loaf par by hand into rolls 

frigerate overnite. (Will keep at least 
a week in refrigerator, Slice 1/8" with 
sharp knife or cheese cutter, 


ns, at 400° 


MreSe 


sour Cream 


for Christ 


6 flour 1/2 C. sour cream 
3 sugar 1 tsp. soda 
2 shortening Flavoring: Almond 
1/2 tsp. salt vanilla or vanilla 
4 eggs beaten lemon 
Mix flour, salt, shortening and sugar 
together as for pie crust. Add beaten 
p eggs to which flavoring has been added 
eC Frost with a /pe and last add sour cream with the soda. 
frosting. ookies a similar +t j This makes wonderful cookie dough, of 
dough and will not keep more than a fe the right consistency for rolling out 
Gays. Very different, and cookie cutters. Bake in @ moderate 
Mrs. Bogardus oven for 12 - 15 minutes, 
Mrs. Britten 


Mev , if 4 r labaoc 
Mexican Wedding Cakes 


C. powdered sugar 
sifted flour 
real butter 


Wix butter, sugar, flour in mixer, 
ish mixing by hand, Add vanilla and 
Spoon out on ungreased cookie 
and nlace in preheated 360° oven, 
rolled in powdered sugar. Use 
o will be too greasy 
he good flavor the 


S Fb = 
ee 
ja} 


LaVerna Schrader 
Judy Raible 


Filled Cookies 


C. white sugar 


C. brown sugar 


milk 
shortening 


Combine ingredients in order given. 
Roll out on flourea board. Cut into 
Drop teaspoon of filling, 
cover and bke. 
Bake 10 - 15 mins. et 400°, 

Filling 
1 G. chopped dates or raisins 
1/2 c, water 1/2 C. sugar 
Cook until boiling, reduce heat, cook 5 
mins. and add; 2 tsp. lemon juice 

1/2 C. chopped nuts 

1/4 tsp. salt 

fill cookies. 
linda Miller 


shapes. 


Pritt 


Della Robbia 


E erated orange Danish rolls 
Cé ed cherries, helved 
Ang grecn gumdrops, cut up 


Unwind orenge Danish rolls; separate 
into 8 strips. Pull each into a 54- 
inch long strip; cut in thirds. Pinch 
shortening, suger and brown sugar, ends of the three strips together, 
Add sifted dry ingredients and then braid; form into a circle on 
Roll in waxpaper and large cookie shect, 
overnight. Cut into slices 
seke in hot oven (400°) for 12 mins., 
or until golden, | ve from cookie 
at 350° sheet to wire rack. While warn, 
Bonnie Strauss frost with icing from roll pkg.; 
decorate with halved cherries and 
bits of angelica or gumdrops. 
Bonnie Strauss 


ee a 
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Chocolate Scotcher 


jeoar 
ugar 


. 


light corn syrup 


AncarGa 


peanut 


PRP ORr RR 
aaa 


sar and syrup in 

moderate heat 
until 
ve from ht 

mix well. 

r well. 

buttered 13 x 9" pan. 

butterscotch chips toget! 

not boiling 

blended, 

evenly 


until 


EX. 


Add rice 

Press mixture 
Nelt chocolate 

er over hot 
until well 
and spread 


mixture. Cool 


into 
and 


but 


krispi 


rice 
and cut 


over 
firm 


Roberta aar 


— 


acd ta 
atten MeO! 


= 
at 
n 


felt col 
pan over low 
and add e¢ 
ingredients and 
nuts and stir. 


cho 
r 


jSc AY 
1g pan 


ereased and floured 8" sq. 
for 30 mins. Double recipe in 
inch pan at 350° for 35 mins. 


very well, 


Cc 


more shorxrte 


orownics 


ss and 


le flour 
for fudgier 


Cocoa Indians 


shortening 
(half butter) 


Sift flour, measure and resift with baking 


powder, selt and cocoa. Cream 
add sugar and continue creaming until 
thoroughly mixed. Add beaten eggs and 
vanilla and mix well. 
ineredients alternately with the milk, 
stirring well after each addition. Add. 
raisins and pour into a greased 9 x ales} 
baking pen.  Beke for 25 mins. at 350°. 
Allow to cool for 10 or 15 mins. and 
cut into bars. 

Kay Jacobs 


shortenin 


Add the sifted dry 


52 


agic Cookie Bars 


C. melted 
coarsely cnop 


semi-sweet morsels 


oleo ’ 


Measure corn flake crumbs, sugar and 
oleo into 13 x 9 x 2 inch pan, mix 
thoroughly, With back of tablespoon 
press mixture evenly and firmly in 
bottom of pan and form crust. 


Sprinkle walnuts evenly over crust. 
Scatter chocolate morsels over walnuts. 
Sprinkle coconut over chocolate 

Pour sweetened condensed milk 
over coconut. 

Bake for 25 mins. 2t 350° or until 
light brown around edges. Cool and 
cut into bers. 


venly 


DESSERTS io” 
r — . 


morsels. 


y 


nut Butter Fingers 


margarine 
granulated suger 
1 (packed ) 


In medium saucepan mel cr, Remove 
» Add brown sugar and stir 
until blended, cool. Beat in applesauce, 
eggs, orange peel, and venilda., Sitt 
together flour, baking powder, salt and 
from the soda. Stir into applesauce mixture. 
oven and sprinkle with 1 6 oz, pkg. of Stir in nuts. ad in greased 15 1/2" 
chocolate ct Let stand 5 mins. and > al Olt ue cia 
then sprez venly. 
Combine : 2 C. sifted powdered sugé ake 25 - 30 mins. 
C. peanut butter 
j Tbs, evaeporet 
Drigzle icing over top of 
cut into bars. 


EEEEEEEEETE 
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9" pan and 


~~ 
c 
mn 


Faakn 
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sugar, 

Stir in melted butter or Sift 
Pour over the baked mixture in pan and together dry ingredients 
sprinkle with powdered sugar, Return to ace mixture with nut 
oven and bake 25 mins. morc. 


mins. 
nh butter 
ndied cherries, 


Cool and cut into squar 


Reible 


pour on top of baked 
Return to the oven and bake 
MOXC. 
beaten eges 3 Tbs. elmond flavoring 
C. suger cut up marechino cherries 
C. coconut 
buttcr 


powdered sugar 


Kreuger 


hortening 


a flour 


cold water 
vanilla 


white sugéyx 


ure into greased 


Pat down with c par spread with prescrves, 
“6 evenly I th remaining crumb mixture. 


and add 
orown Sucar. 


and cool 4 hours. 
rs. Fred Howard 


agpoon on waxed 
cherries, 


r igs 
Iee Collins 


Peanut Brittle 


light brown suger 


on stove, cook to medium hard 
ball-stage. 


will burn. Pour end cut. 
golden color lee Collins 
out after full boil. 

f heat end #dd 2 tsp beki ‘ 
Stir only until soda 
still foamy pour out on buttered cookie 
sheet with sides, 12 x 1c Do not 
spread, as you will lose tn om which 
makes it porous and 
cool before breaking 


rol Richards 


Ta nnhs 
vu cobs 


MEATS - VEG. - REL. 
EB DISH EBALS 


Yas 


od 


/4 tsp. vanilla 


confectionvrs ve = siftod chopped nuts 


sifted witn 
Boil sugar, milk ond butter for 5 mins., 
then whip i1 
chocolat: 
Four in 


Merlene Hunt 
lire. Britten 


* DISH MEALS 
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- VEG. - REL, 
MORE bisa MEALS 


DESSERTS 
Mrs. Judy Raible, Chairman 


Cheesecake Rummy Pudding 70 Blueberry Boy Bait 

Dessert Oheesecake Snowball Cake 71 Cherryberries on a Cloud 

Mock Cheesecake Snow Pudding 71 Cherry Crisp 

Pineapple Pudding Cheesecake 6: Candy Bar Dessert 72 Cherry Torte 

Chocolate Cloud Cherries in the Snow 
Surprise Cake Cinnamon Apple Slices 


Easy Hot Fudge Sauce 
Homemade Vanilla Ice Cream . Chocolate Nut Crunch Easy Cherry Cobbler 
Confetti Freeze 


Pecan Tassies ‘ Fruit Cocktail 
Girt’s Angel Cake Marshmallow Whip 


Raspberry Cheesecake 


Snowballs 
Angel Food Dessert Graham Cracker Dessert Party Dessert 
Heath Bar Torte 


Bread Pucding Peach Festival Cobbler 


x . Milk Dud Torte 
Oherry Angel Dessert Peach Dessert (canned) 


Orange Baked Alaska 


Delightful D t 
elightful Desser Pineapple Delight 


Ice Cream Pudding Dessert .... Oreo Cookie Dessert ‘ 
Sponge Candy Dessert Saucy Apple Swirl 


Apple Cobbler Soda Cracker Dessert 


Lemon Jello 

Lime Chocolate Delicious 
Lime Party Salad 
Pineapple Cream Cake Apple Fritters Strawberry Pizza 


Apple Crisp Strawberry Dessert 


Pistacho Dessert Apple: SUCEB Ns a. <<< erie heie Strawberry Rhubarb Dessert .. 


Cheesecake 


1 = 9 inch crumb crust, cooled 

1 = 8 oz. pkg. cream cheese, soft 
1 can sweetened condensed milk 
1/3 cup Real Lemon juice 

1 tsp. vanilla extract 

1 can cherry pie filling, chilled 


In medium bowl, beat cream cheese 
until light & fluffy. Gradually add 
sweentened milk, stir until well 
mixed. Blend in lemon juice & vanilla 
Turn into crust. Refrigerate 2 - 3 
hours. Top with pie filling. 


Judy Raible 


M - VEG. - REL. 


EATS - 
ONE DISH MEALS fe 


Dessert Cheesecake 


1 graham cracker crust in 9 x 13 pan 
1 large can Pet Milk, must be Pet 
Pour in bowl, set in freezer until 
starts forming around edge of bowl, 
1 - 8 oz. pkg. cream cheese, soft 
Dissolve - 1 pkg. lemon jello 
1 cup hot water 

put in tefrigerator until syrupy. 
Mix with electric mixer; 

1 T. lemon juice 

1 cup sugar 

1 tsp. vanilla 
cream cheese 
Beat; jallo mixture in above, fold 
mixture into WHIPPED Pet Milk, Pour 
into graham cracker crust & refrigerate, 


Add; 


Betty Fountain 


PUPPIES 


Pineapple Pudding Cheesecake 


Mock Cheesecake 


1 = graham cracker crust in 9x9x2 pan 
reserving 3 T. for topping. In smakl 
bowl combine; 

1 can Sunkist Lemon Ready to spread 
frosting 

1 cup creamed cottage cheese 

1 cup sour cream 

Beat on high speed until well blended, 
pour in prepared pan, sprinkle with 
reserved crumbs, Freeze overnight. 
If desired garnish with strawberries, 
9 = 12 servings. 


Betty Walker 
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OORT bisa L 


1 - 8 oz. pkg. cream cheese 

2 cups milk 

1 pkg. Pineapple Cream Instant Pudding 
1 = 9 inch graham cracker crust 


Stir cream cheese until soft, blend 
in 1/2 cup milk, Add remaining milk 
& pudding mix. Beat slowly with egg 
beater until well mixed, do not over- 
beat. Pour in graham cracker crust, 
aprinkle graham cracker crumbs lightly 
over top. Chill about 1 hour, 


Mary Schafer 


Raspberry Cheesecake Easy Hot Fudge Sauce 


1/2 c. chopped pecans 1 cup sugar 

1c, flour 2 T. flour 

1/4 c,. brown sugar 3 T. Hersheys Cocoa 

1/2 c. oleo 1/4 tsp. salt 

mix in 13 x 9 pan, heat oven 400° 1 cup milk 

10 min,, then pat mixture down 1 tsp, vanilla 

1 pkg. 8 - oz. cream cheese 

1c, powdered sugar Combine sugar, flour, cocoa, salt. 
1 container cool whip Add milk gradually, add vanilla, 
mix well, put on top of crust cook slowly until sauce thickens, 
1 box Danish dessert* 

1 cup raspberry juice 

1 cup water Beverly De Roos 
cook like instructions on box of pie 

filling, add 2 pts. frozen taspberries 

put entire mixture on top of creamed 

layer. Serves 12, 


*Raspberry pudding & pie filling 


Claudene Kooistra 
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Homemade Vanilla Ice Cream 


4 7T. flour 
2 eggs 


2c, sugar 
1/2 tsp. salt 


Cock, 


mix & add 4 cups milk gradually. 
stirring constantly until thickened, 
When cool, add 4 cups half & half 


and 4 tsps. vanilla, Pour into ice 
cream freezer and crank until frozen. 
Makes approximately 3 quarts. 


Pat Cogswell 


VEG. 
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Pecan Tassies 


1/2 c. butter or 1 stick oleo 

1 = 3 oz cream cheese 

1 cup flour 

combine soft butter & cream cheese, 
mix until creamy, Add flour and mix 
thoroughly, press into muffin tins 
and place 4 pecan Relves into each 
crust, 


Filling 


2 slightly beaten eggs 

11/2 c. brown sugar 

2 T. melted butter 

1/2 tsp. vanilla 

dash salt 

mix together, pour in crust. Bake 
350°, 15 minutes then 250° 10 min, 


Arvilla Klein 


Snowballs Angel Food Dessert 


1/2 c. oleo Put in pan & cook un- 1 angel food cake 
1/2 c, sugar til thickened, then 2 pkgs. strawberry jello 
2 eggs add 2 c, crushed pine~ 1 small can crushed pineapple (drained) 
apple, bring to boil 1/2 pt. whipped cream 
after adding pineapple, 1 small bottle marachino cherries (cut) 
cool 
Take vanilla wafers and put a real Let jello start to thicken, then add 
thin coat of frosting on each one, cherries and pineapple. Whip the cream 
Put a spoonful of above mixture on adding usual sugar and vanilla, Beat 
one wafer, then top with another wafer cream into jello. Cut cake into small 
alternate until you get 4 wafers, pieces, place in bottom of 9 x 13 pan, 
put in refrigerator overnite. Frost Pour jello over cake, sprinkle with 
the whole snowball with whip cream crushed nuts, Let thicken in refriger- 
and sprinkle coconut over it. Top ator 1 hour. 
with a cherry. Approximately 8 - 10 
Maxine VanderPloeg 


Jan Raible 
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Bread Pudding Cherry Angel Dessert 


3 c. bread crumbs 1/4 tsp. salt 8 c, 1/2 inch cubes angel cake 

2c. milk 1 tsp, cinnamon 1 No. 2 can (2%\c.) cherry pie filling 
1/4 c. butter 1c, raisins 1 pkg. instant vanilla pudding 

1/2 c. sugar apple (diced) 11/2 cups milk 

2 eggs 1c, sour cream 


Mix together and bake in a l 1/2 quart Place half the cake pieces in a 9x9x2 
dish, set in a pan with 1" of water. pan. Reserve 1/3 c. cherry pie filling 
Bake 45 minutes at 350°, for garnish - spoon remaining over cake. 
Top with remaining cake, Combine pud-~ 
Claudene Kooistra ding mix, milk and sour cream, beat 
smooth, spoon over cake, Chill 5 hours, 
Cut in 9 squares, Garnish with filling. 


G. O'Leary 
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Delightful Dessert 


1 angel food cake mix. Prepare as in- 
structions on package EXCEPT bake on a 
cookie sheet (with edges on all sides) 
lined with wax paper. Make sure wax 
paper stands up 4" around all sides, 
Bake 10 minutes or until golden brown 
on tope 
Heat until heated through: 
lc. milk 3 egg yolks, beaten 
lc. sugar 
Dissolve: 1 pkg. geletin in 1/2 c. 
cold water. Refrigerate 
until cool and thick. 
Beat: 3 egg whites until very stiff 
Fold into custard. Do not beat, 
Whip 1/2 pt. whipping cream, fold into 
custard mixture. 
Drain; 1 tall can crushed pineapple 
Spread on baked cake; 
Custard mixture, pineapple, 
marachino cherries and chopped 
nuts, 


Refrigerate. Betty Fountain 
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Ice Cream Pudding Dessert 
2c. Llour 
1c. pecans - chopped 
2 sticks oleo 
Mix like pie crust and bake 375° 20 
minutes or until brown* 
Mix with electric mixer; 
2 c. cold milk 
2 pkgs. instant pudding - vanilla 
Add; 
1/2 gal. softened ice cream to milk 
and pudding mixture, 


*Line bottom of 9 x 13 pan with crumble 
mixture. Bake. 


Pour ice cream pudding mixture over 
top. Freeze overnight. 


Make crumb mixture the night before. 


Betty Fountain 
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Lemon Jello 
1g. pkg lemon jello 
c. botled water 
c,. gingerale 
1g. bananas 
c, marshmallows (small) 

20 oz, can crushed pineapple, drain 
and save juice 

Set until firm and place in long cake 
pan. 


When just about 
set add; 


Frosting 
1/2 c, sugar 1 
2 T. flour 1 
Bring to boil and add 
Cover while cooling. 
Whip 1/2 pt. whipping 
cooled frosting, pour 


ess 
Cc. pineapple juice 
2 T,. butter. 


cream, fold in 
on top of jello. 


Arvilla Klein 


B 
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Lime Chocolate Delicious 


1 c. evaporated milk 1/3 c, sugar 
1 pkg. lime jedia 1c. boiling water 
3 drops green coloring 3 T. lime juice 

(2 large limes) 
1 1/2 c. chocolate wafer crumbs 
1/3 c. margarine (melted) 
1/2 square semi-sweet ohocolate 
Chill milk in freezer until icy cold, 
Dissolve jello & sugar in boiling 
water, add coloring. Chill until 
partially set. Whip until fluffy, stir 
in lime juice. Whip milk until stiff. 
Fold into jello mixture. Combine 

crumbs and butter, press on bottom 

and sides of 9x9 pan. Spoon jello 
mixture over crumbs, Top with shaved 
semi-sweet chocolate or a few-re- 
served crumbs, Chill until firm, 
Serves 8, 

Claudene Kooistra 


Lime Party Salad 


Melt in medium saucepan - 1 c, milk 
16 marshmallows ° 

Add: 1 pkg. (3 oz.) lime jello 

Add: 2 - 3 oz. pkgs. cream cheese 


(Cream with mixer first, gradually add-~ 


ing jello mix, this works best) 

Add and let cool - 1 #2 can undrained 

crushed pineapple 

Whip till thickened - 1 c,. whip cream 
1/3 c. mayonaise 

Mix whipping cream mixture to cooled 

jello mix 

Add 1 c, chopped nuts 

Pour into mold, individual dishes or 

just a large bowl, chill untill firm 

2 - 3 hours at least, 


Nancy Bogardus 
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Pineapple Cream Cake 


1 yellow cake mix 

4 eggs 

1c. water 

1 pkg pineapple instant pudding 

Beat 8 minutes and pour in an angel 
food pan with brown paper bag in 
bottom, Bake at 350° for 50 minutes 


Frosting 


1 pkg instant pudding 
1 pkg dream whip 

1 1/2 c. cold milk 

Beat for 6 minutes 


Donna Stebbins 


Pistacho Dessert Rummy Pudding 


3 pkg. lady fingers Part IT - 1 c. sugar 

3 pkg. pistachio pudding 1/2 tsp. baking powder 

Mix with 4 1/2 c. milk 3 pkg. dream pinch salt 

whip mixed with 1 1/2 c. milk or 1 heaping T. flour 

cool whip. Part II - 2 eggs, well beaten 

Line 9x13 pan with 1/2 the lady fingers 1c. milk 

Then 1/2 of the dream whip. Repeat Sift Part I into Part II and add 1/2 c. 

all three layers. Can stir top layers butter (melted). Spread 1c. dates 

to marbilize. in a well greased baking dish. Pour 
mixture over dates and cover with 

Rosalie Jongekrijg cracked pecans, Bake at 350° for 

45 minutes. Serve with whipped cream, 
Serves 8 


Marlene Huntley 
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Snowball Cake 


2 envelopes plain gelatin dissolved in 


1/4 c. cold water 
Add =~ 1 c, boiling water 


Add - 1 #2 can crushed pineapple & juice 


lc, sugar 
1/2 tsp. salt 
1 tsp. lemon juice 


Mix well above ingredients, refrigerate 


to cool and partly jell 
Add 2 envelopes Dream Whip, whipped 
into peaks 


Decrust :a Large Angel Food Cake, break 


into small pieces 

Line a 4 quart mixing bowl with wax 
paper 

Place a layer of cake on bottom, then 
alternate cake and cream mixture till 
all ingredients are used 

Place in refrigerator overnight, turn 
out on plate. Frost with 1 pkg of 
Dream Whip, cover with coconut if 
desired, Donna Costello 
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Snow Pudding 


1 envelope Inox gelatin dissolved in 
1/4 c. cold water 

1c. boiling water 

3/4 c. sugar 

grated rind of 1 lemon 

1/4 c. lemon juice 

After the mixture starts to jell add 
2 beaten egg whites, then refrigerate 


Custard Topping 


11/2 c. milk 

2 egg yolks 

1/4 tsp. salt 

1/4 c, sugar 

1/2 tsp. corn starch 

vanilla 

Cook until it starts to thicken - cool 
Serve over pudding. 


Jean Rosenberg 


Candy Bar Dessert 


1 angel food cake (loaf) 

2 pkgs. instant vanilla pudding 
1 cool whip 

5 heath candy bars 


Break cake up and put in pan. Pour 
pudding and candy bars over cake and 
set for 30 minutes, Put cool whip 
over top and freeze. 9x13 pan 


Donna Stebbins 
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Chocolate Cloud Surprise Cake 


Bake a chocolate cake in 2 round layers 
Line same size pan’. with waxed paper. 
Spread 1 pt. softened ice. cream in 
pan, freeze until firm, 

Fill cooled cake with ice cream layer, 
return to freezer, 

Prepare meringue = Beat 3 egg whites & 
1/4 tsp. cream of tartar to soft peaks 
Gradually add 6 T. sugar and 1/2 tsp. 
vanilla, beat until stiff, 

Spread over cake sealing well, 

Bake 475° until browned (3 min.) or 
freeze until serving time, then bake. 
Serve immediately. 


Mrs. R. Le Howell 


Chocolate Nut Crunch Confetti Freeze 


2 c. vanilla wafer crumbs 1 1/4 c. chocolate wafer crumbs (23) 

1c. chopped walnuts 4 T, butter or margarine, mélted 

1/2 c. butter 2-2 or 2 1/8 oz. pkg. dessert topping 

1 c. powdered sugar mix 

3 well beaten egg yolks 3 c, tiny assorted flavored marshmallows 

1 1/2 squares melted chocolate 3/4 c. coarsely crushed buttermints 

1/2 tsp. vanilla 

3 egg whites, beaten stiff Combine wafer crumbs and butter. Re- 
serve 3 T. of crumb mixture, press re- 

Combine crumbs, nuts and line bottom of maining into 9x9x2 baking pan. Bake 

9 inch square pan with half this mix- in 350° ove for 10 minutes, cool. 

ture, Prepare topping mix according to pkg. 

Cream butter and sugar, add yolks, then fold in marshmallows and mints. Spread 

melted chocolate and vanilla, Mix well over crust, sprinkle the reserved 

Fold in beaten egg whites, Use mixer crumbs over, Freeze, Makes 8 servings. 

for just a few seconds and blend 

smoothly, Spread over crumbs and top Marlene Huntley 

with remaining crumbs, 


Lee Collins 
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Gert's Angel Cake 


Make 24 hours ahead 

Soak 1 envelope of Knox gelatine in 
1/4 c, cold water, Let stand. 

Make custard as follows: 

2 egg yolks, beaten 

1/2 c. egg whites 

pinch salt 

Tee LouT 

Mix together and add 2 c, milk 

Cook in double boiler 15 minutes, Re- 
move from fire and add gelatine and 1 
tsp. vanilla, Put into refrigerator 
until it congiels, then add lo, 
strained crushed pineapple, 2 egg 
whites beaten stiff and 1/3 pint 

whip cream and spread over long angel 
food cake. (can be sliced lengthwise 
and filled in center also) 

Place in refrigerator and let stand 
24 hours. Slice, 


Lee Collins 
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Graham Cracker Dessert 


1/4 c, butter 

1c. powdered sugar 

3 eggs, separated 

12 marshmallows, cut fine 

1/2 of 5 1/2 oz. can chocolate syrup 
1/2 c. walnuts, cut fine 

12 graham crackers, rolled fine 


Cream together butter and sugar. Add 
egg yolks one at a time, Stir in 
marshmallows, syrup, walnuts. Fold in 
stiffly beaten egg whites, Put 1/2 

of rolled crackers in bottom of 9x9 
pan, pour filling over crumbs, Add 
remaining crumbs, refrigerate overnite, 
Serve with whip cream. Serves 8, 


Mrs, Fred Gleason 


Heath Bar Torte 


2 c. brown sugar 

1/2 stick oleo 

2c. flour 

Mix together and save lc, 

To the rest of mixture add; 

1 tsp. vanilla 

1 egg 

1 tsp. soda 

1c, milk 

pinch salt 

Mix altogether and pour into a 9x13 
greased pan, Bake for 40 minutes 

at 350°. 

Crush or shave 6 heath bars,,1/2 c. 
pecans and add to 1c, mixture, Spread 
over cake, Cool and serve with whip 
cream, 


Jan Raible 
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Milk Dud Torte 


6 egg yolks = Beat and gradually add 
1c. sugar = fold in 1c. rusk crumbs 
(6 or 7 rolled fine) 1 tsp. baking 
powder, 1 tsp. vanilla and 1/2 c, nuts. 
Beat 6 egg whites until stiff peaks 


form. Fold in above mixture with egg 
whites. Place in 9x13 pan ungreased, 
Bake for 30 minutes at 325°, 

Then melt 3 pkg. milk duds (42) 

21. butter, 1/3 c, milk, 1 c. powdered 
Sugar. Let cool, Then whip whipping 
cream. Pour mixture on top when cake 
is cool, then cool the topping and 
cover with whip cream. 


Jan Raible 


Orange Baked Alaska 


1 pt vanilla ice cream, lemon or lime 
sherbert 

3 large oranges 

1/4 tsp cream tartar 


3 egg whites 
1/4 c. plus 2 
T, sugar 


Scoop ice cream into 6 balls, freeze 
until very firm, at least 5 hours. Cut 
oranges crosswise in half, cut thin 
slice from bottom of each half. Cut 
around edge and membranes; remove fruit 
and membrane from orange shells. Line 
bottom of each shell with fruit. 
Refrigerate. 
Heat oven to 500°, Beat egg whites and 
cream of tartar until foamy, Beat in 
sugar, 1 T, at a time, continue beat- 
ing until stiff and glossy. Do not 
underbeat, Place orange cups on un-= 
greased baking sheet, fill each cup 
with ice cream ball. Completely cover 
ice cream with meringue, sealing it to 
the edge of shell. Bake 2 = 3 minutes 
or until meringue is light brown, 
Serve immediately. 6 servings, 

Darlene Isenga 


Oreo Cookie Dessert 


20 oxeo cookies, crushed 

1/2 stick oleo 

Make pie crust in 9x13 pan and set aside 
1/2 gal. softened peppermint ice cream 
spread over cooled cooked mix. Put in 
freezer until firm, 


1 sm. Pet Milk 

1c. chocolate chips 
1 c. powdered sugar 
1/2 stick oleo 

pinch salt 


Cook until well 
blended & melted, 
When cool, pour 
over ice cream, 
Return to freezer 


When frozen add; 


1 sm. whip cream - pour over chocolate 
mixture and freeze for 72 hours, Serve 
frozen. Sprinkle Hershey bars on top 


Donna Stebbins 
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Apple Cobbler 


Filling: 

5 e, eliced tart apples 

3/4 c. sugar 

2 T. all purpose flour 

1/2 tsp. cinnamon 

1/4 tsp. salt 

1 tsp. vanilla extract 

Batter; 

1/2 c. sifted flour 1/2 c. sugar 

1/2 tsp. baking powder 1/4 tsp, salt 

2 T. soft butter or margarine 

light or whipped cream 

Preheat oven to 375° 

Make filling in medium bowl. Combine 

apples, sugar, flour, cinnamon, salt, 

vanilla and 1/4 c. water. Turn into 

9x9x1 3/4 baking pan. Dot apples with 

butter. 

Make batter, In medium bowl combine all 

batter ingredients, Beat with wooden 

spoon until smooth, Drop batter in 9 

pottions on apples, spacing evenly. 

Batter will spread during baking. Bake 

35 = 40 min. or until apples are tender. 
Pat Duffield 77 


Sponge Candy Dessert 


Combine: 2 pkgs lady fingers (24) 
2 pkgs Heath Bars (12) 
2 pkgs (1 pt.) whipping 
cream with sugar & vanilla 


Split 12 ladyfingers & line 13x9 pan. 
Pour 1/2 whipped cream mixture over 
that. Repeat for second layer. Top 
with crushed candy, 


Marilyn Ingram 


Apple Crisp 


Peel & slice apples into buttered 
9x12 pan until nearly full. Sprinkle 
with mix of 1/4 c,. sugar and 1 tsp. 
cinnamon. 
Mix together 3/4 c, sifted flour 
3/4 c. sugar 

1 tsp. baking powder 
3/4 tsp, salt 

1 unbeaten egg 

Cover apples with mixture, Pour 
(drizzle) 1/3 c. melted oleo over 
apple mixture, 

Sprinkle on mixture of; 


1/4 c, sugar 
1 tspe cinnamon 


Bake 40 - 50 minutes in 350° oven. 


Nansy Bogardus 
Mrs. Huntley 


Apple Fritters 


1c. sifted flour 

1 1/2 tsp baking powder 
Fat for deep fat frying 
1 egg beaten 

1 T. melted fat 


1/2 tsp. salt 
1 T. sugar 


1/2 c. milk 
lc. thinly 
sliced apples 
Sift together flour, salt, baking 
powder and sugar. Combine egg, milk 
and fat. Add to the dry ingredients 
all at once stirring only enough to 
moisten, Stir in the apples. Drop by 
spoonfulls into hot fat (3509-375°) and 
cook until browned, Serve with syrup 
or sprinkle with confectioner's sugar. 
8 small fritters, 


Pat Duffield 


Apple Slices Blueberry Boy Bait 


2 1/2 c sifted flour 1 T. sugar 2 c. enriched flour 11/2 c. sugar 
1 tsp. salt 1 c. oleo 3/4 c. shortening (% butter, % oleo) 
Add enough milk to 1 beaten egg yolk 2 tsp. baking powder 2 egg yolks 
to make 2/3 cup, Roll out half of 1c, milk 1 tsp. salt 
dough and place on cookie sheet, 1 tsp vanilla 
Cover with 2/3 c. of crushed corn 2 egg whites, beaten stiff 
flakes or wheaties, Mix 5 cups of 1 #2 can blueberries, well drained 
sliced apples with 1 1/2 c. sugar Blend flour, sugar and shortening to- 
and 1 tsp. cinnamon, place on rolled gether with pastry blender until it 
dough & cover with other half of resembles coarse meal, Remove 1 cup 
dough. of mixture for topping and set aside, 
Beat egg whites until stiff, then To mixture left in bowl add baking 
spread on top of dough, Bake at powder, egg yolks, milk, salt & vanilla, 
400° for forty minutes, Drizzle top mixing until very smooth, Gently fold 
with glaze of 1c. confectioners sugar in stiffly beaten egg whites, Pour 
and water. into greased and slightly floured 
9x13x1 1/2 pan. Place well drained 
Mrs. Britten blueberries on top of batter. Sprinkle 
reserved mixture over berries. Bake 
350° approximately 40 minutes or until 
golden hrown. Pat Duffield 
79 
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Cherryberries on a Cloud 


3 eggs 1/4 tsp. cream tartar 
3/4 sugar 1 (3 oz.) cream cheese 
1/2 c. sugar 1/2 tsp. vanilla 

1c, chilled whip cream 

1c. miniature marshmadlows 
Cherryberry topping (below) 

Heat oven 275°, Cover baking sheet with 
brown paper. Draw outline of heart, 

9 inches across greatest width of 
paper. Beat egg white and cream tartar 
until foamy. Beat in 3/4 cup sugar, 

1 T, at a time, continue beating until 
stiff and glossy. Do not underbeat! 
Spoon meringue into outline on paper, 
building up side. Bake 1 1/2 hours, 
Turn off oven, leave meringue in oven 
with door closed 1 hour. Remove from 
oven, finish cooling away from draft. 
Blend cream cheese, 1/2 c. sugar and 
the vanilla. In chilled bowl, beat 
whipping cream until stiff. Gently 
fold whipped cream and marshmallows 
into cream cheese mixture, Pile into 
meringue shall. Cover, chill at least 


80 


12 hours. Just before serving, top 
with Cherryberry topping, cut into 
wedges 6 to 8 servings. 


Cherryberry Topping: 
Stir together 1 can cherry pie filling, 
1 tsp. lemon juice and if desired, 2 
c. sliced strawberries or 1 pkg. frozen 
strawberries, thawed. 
Darlene Isenga 


Cherry Crisp 


1 can cherry pie filling 

1c. white or yellow cake mix 

1/2 stick oleo, melted 

Pour filling into 8" pie pan. Sprinkle 
with 1 c. white or yellow cake mix. 
Pour oleo over all. Bake 400° - 30 min. 


C. Brower 


Cherries in the Snow 


Crunchy crust - 1c. flour 

1/2 c. butter or margarine 

1/4 c, brown sugar 

1/2 c, nuts, chopped 

1 8 oz. pkg. cream cheese 

2 c. confectioner's sugar 

2 tsp. vanilla 

1/2 pt. whipping cream, whipped 

1 can Cherry Pie filling or Blueberry 


Combine the first 4 crust ingredients, 
place in a pan and bake 15 minutes at 
375°. Crumble into a 9x12 pan and 
pat down, Cream the cheese, con = 
fectioner's sugar and vanilla. Fold 
in the whipped cream and spoon over 
the cooled crust, Spoon fruit over 
the cheese mixture and chill several 
hours, 


Doloris Kamphuis 


Cherry Torte 


1 1/4 c. flour 

2 T. sugar 

1/2 c. butter or margarine 

Mix until crumbly. Press in cake pan. 
(9x6) Bake 15 minutes at 350°. Let 
cool. Cook 1 pkg, of vanilla pudding 
mix according to directions. Let 

cool 5 = 10 minutes and pour in cold 
crust, Drain 1 c. sour cherries. Heat 
juice of cherries, 1/2 c, sugar and 2 T. 
cornstarch, Boil until thick and add 
cherries. Let cool. Pour over vanilla 
pudding, Let set for a few hours. 
Serve with whipped cream. 


Rosalie Jongekrijg 
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Cinnamon Apple Slices 


About 10 - 15 leftover old apples 
1/2 c. sugar 
1 tsp. cinnamon 


Wash, core and slice apples into large 
bowl. Mix in sugar and cinnamon 
thoroughly, Spread out into shallow 
roasting pan. Bake for 45 minutes at 
350°, Serve with ham or with eggs 

and toast for breakfast, 


Dee Tombs 
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Easy Cherry Cobbler 


2 cans (1 lb. 6 oz. size) prepared 
cherry pie filling 

1 pkg. (9% oz.) refrigerator cinnamon 
tolls 

1 pt. vanilla ice cream 


Preheat over to 375°. Pour cherry pie 
filling in 11x7x1% baking dish. Heat 
in oven until cherries are bubbling, 
about 25 minutes. Remove from oven, 
Place cinnamon rolls on cherries, then 
bake 20 minutes more, Serve warm 
topped with ice cream, 


Pat Duffield 


Fruit Cocktain Marshmalllow Whip Party Dessert 


can fruit cocktail (1 1b.) 1/2 1b. marshmallows 

ec. miniature marshmallows 1/2 c. Pet Milk 

tsp. lemon juice 1 can fruit cocktail (drained) 

T. grated lemon peel 1 can pineapple tidbits (drained) 
c. whipping cream or dream whip 1/2 pt. whipping cream 


Combine fruit cocktail and marshmallows Melt marshmallows in Pet Milk, cool. 
Let stand in refrigerator for about To this mixture add fruit cocktail & 
1 hour, Just before serving, drain, pineapple, then fold in the whipped 
add lemon juice and peel, Fold in cream, Put in graham cracker crust 
whipping cream, Some of fruit cocktail (baking dish). Leave in refrigerator 
can be reserved for garnishing. 12 hours, don't freeze. 


Helen Kelly Maxine VanderPloeg 
Maria Walker 
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anned Peach Dessert Peach Festival Cobbler 
Serves 4 - 6 
Melt 1 T,. butter 1/2 c. butter : 
Sift 1 c. sugar 1c, flour 2 c. sliced peeled peaches 
1 tsp. soda 1 tsp, salt 1 1/4 c. sugar 

add 1 1/3 c. peaches, cut fine and lc, pre=sifted flour 

drained, 2 tsp. baking powder 

Put in 8x8 pan, greased. Sprinkle with 1/2 tsp. salt 

2 - 3 T. brown sugar and nuts on top. 1/2 tsp nutmeg 

Serve with whipped cream, 8 servings. lec milk 
1/2 tsp. vanilla 

Mildred Kamphuis Melt butter in 1 quart casserole, add 

peaches and 1/4 c of the sugar. Combine 
temaining sugar, flour, baking powder, 
salt and nutmeg, Stir in milk & vanilla. 
Pour batter over peaches, bake in pre-~ 
heated oven for 30 minutes at 350°, 


Donna Costello 
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Saucy Apple Swirl 


1/4 c. sugar 2 tsp, cinnamon 

1 pkg. (17 oz.) yellow cake mix 

3 eggs 1 2/3 c. applesauce 
Blend sugar and cinnamon, Grease 10" 
Bundt or Tube pan and dust with about 

1 tsp. of sugar-cinnamon mixture. 

Blend cake mix, applesauce and eggs 
until moistened, Beat as directed on 
package. Reserve 1 1/2 c, batter. Pour 
remaining batter into pan. Sprinkle 
with remaining sugar-cinnamon, then 

top with reserved batter. Bake at 

3509 for 35- 45 minutes or until done, 
Cool cake in pan top side up for 15 
minutes, Then invert on serving plate, 


Donna Costello 


Pineapple Delight 


1 box vanilla wafers 2 eggs 

1/2 c,. butter 2 ce 

1/2 pt. whipping cream confectioners 
lc, nut meats sugar 

1 #2 can crushed pineapple, drained 


Roll one half of wafers and sprinkle in 
bottom of pan or dish, 6 or 7 inch 
size. Beat eggs, butter and sugar 
together with egg beater until very 
thick and creamy. Spread over wafer 
crumbs, Whip cream very stiff. Mix 
nuts and pineapple with cream and 
spread over butter mixture, Roll re- 
mainder of wafers and sprinkle over 
top of cream, nuts and pineapple mix- 
ture, Top with whipped cream, 


Mary Schafer 
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Soda Cracker Dessert 


1/4 box soda crackers, crushed 

1/3 c, sugar 

1/4 c. melted butter 

Mix and bake at 350° - 15 mins - cool 


Beat together 1 - 8 oz. cream cheese 
2 c. powdered sugar 


1 pkg. dream whip, as directed. Beat 
all 3 together, put on top of craokers 
set until stiff in refrigerator, 
Spread canned cherries or blueberries 
on top. 


Judy Raible 


Strawberry Dessert 


28 graham crackers crushed 

1 stick margarine 

1 T. powdered sugar 

Mix together and place in 13x9 pan 

Mix 2 pkg. Dream Whip as directed, add 
1/2 c. powdered sugar and mix. Then 
mix 1 = 8 oz. pkg. cream cheese with 
1c. powdered sugar, then add that to 
the dream whip, then pour over graham 
cracker crust, 

Drain 1 1b. pkg. frozen strawberries 
thawed, saving juice, with the juice 
add enough water to make 1 1/2 cups. 
Mix this with 1 pkg. strawberry junket 
(Danish dessert). Bring to boil while 
stirring and add strawberries, let cool. 
After cooled pour over dream whip mix- 
ture, Refrigerate, 


Carol Fredericksen 


Strawberry Pizza 


Pastry for 2 crust pie 
1 - 8 oz. pkg. cream cheese 

1 tsp. vanilla 

2 - 1 1b, cans pie 
1/2 c. chopped filling 
pecans 
Roll pastry and line 13" pizza pan. 
Cook at 375° for 15 minutes until 
very light brown. Mix cream cheese 
and sugar - blend well - add eggs 
and beat well, Add pecans and vanilla, 
Pour over crust and bake 10 = 15 min. 
at 350°, Cool and pour filling on 
top. Serve with whipped cream, 


Carol Riahards 


Strawberry Rhubarb Cobbler 


c. sugar 1 T. cornstarch 
c. water 3 T, sugar 

c, strawberries, hulled & hatved 
c. biscuit mix 1c, half & half 
c. rhubarb, cut in 3/4 pieces 

T. butter or margarine 


Mix 1c, sugar and cornstarch in meduim 
Sauce pan, Stir in water gradually and 
bring to boil, cook 1 minute, stirring 
constantly. Add fruit. Pour into 
13x9x2 baking dish. Dot with butter. 
Mix biscuit mix and 3 T. sugar and 
cream, Batter may be a little lumpy. 
Drop by spoonsful onto fruit. Bake 

at 400° for 25 minutes or until golden, 
Note; Do not use an aluminum pan, It 
will discolor pan and fruit, 


Sally Townsend 


MEATS, ONE DISH MEALS, VEGETABLES AND RELISHES 


Oven Crusty Chicken 
Chicken-Broccoli Casserole 
Baked Chicken Italian Style .. 
Chicken Caribe 

Chicken Pilaff 

Savory Tomato Cups 

Chicken Casserole 

Barbecued Chicken 

Chicken or Tuna Casserole .... 
Five-Can Casserole 

Sweet and Sour Shrimp ...... 
Shrimp-Rice Luncheon 

Golden. lish Puffs 
Tuna-Macaroni Casserole 
Tasty ‘luna Casserole 

Shrimp Creole 

Tuna Cheezer Pleasers 

Quick Baked Pike Fillets 

Baked Salmon Loaf 

Last Minute Tuna Skillet 

Easy Tuna Casserole 

Favorite Casserole ........... 98 


BATS - VEG. - REL. 
‘ “Ox DISH MEALS 


Mrs. Marge Reynolds, Chairman 


Brussels Sprouts Souffle ...... 99 
Scrambled Eggs 

Chuck Wagon Beans 

Pickled Peaches ..........-.-- 100 
Potato Casserole 

Potato Dumplings 

Apple-filled Squash 

Candied Sweet Potatoes 

Baked Stuffed Potatoes 

Quick Baked Beans 

Fancy Broccoli 

Scalloped Corn 

Potatoes Ranchero 

Green Bean Casserole 

Asparagus Casserole 

Scalloped Corn 

Pickled Beets ..:............-- 107 
Creamed Spinach 

Spicy Potato Slices 

Pepper Hash 

Minnesota Cabbage Rolls 

Pork Chops Supreme 


(over) 


Pork Singapore 

Veal or Pork Casserole 

Pork Steak Casserole 

Barbecued Spareribs 

Brunch Platter 

Licking Good Dish 

Pork Chops and Sauerkraut .. .11: 
Pork Roast Casserole 

Stuffed Pork Chops 

One Pot Pork Chop Supper .... 
Six O’Clock Twist 

Atlanta Pork Chops and Rice .115 
Meatball and Macaroni Supper 116 
Savory Rice Casserole 

Tallarene 

£auce-Topped Meat Loaf 

Meat ‘N’ Vegetables 


Hawaiian Meatballs 
Hamburg-Tater Bake .... 
Chili-Beef Casserole .......... 120 
Plantation Supper 


crowd 


1 


Meat ‘N’ Potatoes Pie .. 

Pou’ PAUP be cece ci cecae 121 
Johnny Mazette Casserole .... 
Ground Beef Casserole 

Oriental Beef Ring ...... 

Basy Casserole .............. 123 
Budget Sukiyaki ............. 124 
Hungarian Goulash .......... 12: 
1 S008" os die ee 12! 
Baked Dinner 

Pot-Roasted Beef Loaf Dinner 126 
Chop Suey Casserole ......... 126 
Savory Pot Roast 

Round Steak Delux 
Beefed-Up Biscuit Casserole 
Dee-Lish Casserole 


Dilled Short Ribs with 
CRTTOG GTAVY (cock sacs sess 129 


Weinie Soup 


Stuffed Hotdogs with 
Sauerkraut 


. 128 


tw 


ow @ 


pieces 


: eer 3 
.cCe Ar1sp1es 


pieces 


brs not cover pa 


or 


Franks Family Style . 
Swedish Meat Balls . 
Chop Suey Casserole .. 
Meatballs 
Swedish Meatballs 

Tetrazzini 

Potato Pups 

Beef Stroganoff ............. 3 
Casserole Gardiniere 

Beef Pasties 

Steak Creole 

Sauerbraten 

Beef International ............ 36 
Kitchen Cupboard Quickie ....1: 
Saucy Little Meat Loaves .... 
Stuffed Burger Cups ......... ‘ 
All-in-One Casserole 

Bread and Butter Pickles 

Pear Stuffing for Pork Chops . 
Fern’s Sweet 14 Day Pickles . .1: 
Cranberry Relish 


Mustard Pickles 


nLlexen= 


Apricot and Pineapple 
Pre 


erve 
Candied Orange and 
Grapefruit Peel 
Summertime Picnic Relish 
Grape Juice Jelly 
Strawberry Jam 
Macaroni, Ham and ‘Cheese 
Cherry-glazed Baked Ham 
Spaghetti Sauce 
Herb’s Spaghetti Sauce .. 
Egg Thread Soup 
Chili ‘Sauce: sis; sieleveweiacie 
Spaghetti Sauce 
Butter Barbeque Sauce .... 
Vegetable Soup 
Swedish Pancakes 
Strawberry Blintzes 
Potato Pancakes with Cheese .14§ 


Lasagna 


MinisPizvas 656 siscisteis cise aisiorest 151 


roccoli Casserole 


breasts, cooked 


of mushroon 


chicken 
dish. 
Pour 
Add a 
crushed potato chips or bread 
a 350° 


he cheese. 
and broccoli. 


Heat in 


turn. 
Britten 


sroccoli 


spears, 
soup 
to your taste 


and broccoli in 
the soup with 
over the chicken 
topping of 


neat 


crumbs. 


oven for 55-40 mins. 


Gail Fonger 


pevper, cut in 


j redai sin 4 , an 
ee * C. chopped piniento 
ut chiclsen in 1 i 
with mushroom 


Brown chicken in oil in skillet. 
soup, water, 
salt. Cover: 
: stirring occasion- 
Move chicken to sides of 
Bring liquid in skillet 
a boil: stir in remaining ingred- 
ients. Cover & simmer 10 win. or 
until most of liquid is absorbed. 
4 servings. 


Chicken Pilaf 

cubed chicken 

rice (long sre 

rew celery 

iced cucumber (if desired) 
s raw 


pre-cooked 
-cooked 


in) 


yre- 


s (precooked very 
ich tly) 
Sauce, pepper & 
taste 


salt to 


cookinf oil in frying ] 
Add rice, chicken, 
uber, pepver, salt, 
ae through quickly (anorox. Smin) 
stirring all the time. Put on plates 
and garnish with raw quartered ton- 
atoes and parsley if desired. Can 
be prepared beforehand and ready 
for the table tin 5 min, 


Mrs. Reed 


or 
te 


Tonat 


‘raft Noodle 


Savory to Cups 


with 


tomatoes 
Shredded Parmesan 
Prepare noodles and sauce as 
directed. Scoop out inside of 
tomatoes: fill with prepared 
dinner, Sprinkle with cheese. 
at 350 20 min. 6 sarvangad 


Chicke: 


3 ake 


1/3 C. margarine 
ary musta 


chili powd: 


T. vinegar 
m = 


T. worcestershire Sauce 
rane ', tabasco sauce 

5 min. at = es 

fad RP 1 C. onion finely choppe 
wiikinwe rials V/3 nion finely chopped 
s clove garlic 

1/3 C. weter 


Judy Raible 24 lb. chicken, cut up 


Work margarine until creamy. Add 

dry ingredients.To mixture add 

vinegar, sauces, onion, garlic & 

water. Take skin off, then place in 

baking dish, spread with butter 

mi Bake 1 hr. or until tender 
5 servings. 


Mrs. Hutchison 


ae 


TPT Pies & PASTRIES “BE 


» 
4 


.celer 


erQaadaaa 


Cool: celery, 
first ina 


ingredients a 


Can leave 
Tastes best 


in the oven, 


out cashews if 
with chicken. 
forget to sprinkle the top 
remaining noodles 


pepper 
noodles (s 


nenner 
penper 


pan, 


Vv 
J 


Mrs. Sh 


Bak 


soup 
mein noodles 
condensed mushroom 
boned chicken 


chow 


soup 


Heat milk 


and noodles. 
Bake. l-hr, vat 


and soups: add chicken 
Place in casserole, 
ave + for 350°. 
top) 


a little 
e all 


Mrs. Fred Gleason 


ou wish, 
Don't 
with the 


before putting 


ippy 


Sweet Shi hrimp-Rice Luncheon 
Wesson oil 
green pepper , Beg a 
sliced onion hrimp 
tomato juice [, minced onion 

brown sugar =p sour cream 
. grated lemon curry powder 
Ibs, shrimp, cooked Serve over rice (or noodles) 


- sliced celery 


ny 


th = Fh — Fp 


Sa) eae eas 
hie 
i ie) 


2) 


fosalie Jongekrijg 


green 
onion. Brown lightly- stir 
ur & slowly add tomato juice 
ntil thickened. Add brown suger 
grated lemon peel & juice. Stir 


Heat & serve with rice. 
to 6 servings. 


rring occasionally. Add cooked 


Jean Rosenber,: 


Sieve stienveantel 
arainec 
gratec parmesan 


mushroom soup 


ET 


my SSN 


oO 


Reserve half of cheese. 
Put rest of ingredients in 
greased casserole, top with 
remaining cheese & 3 tsp. 
bread crumbs. Bake 100° 20 min, 


2 M 
oxo 


=) 


stiff 
ik ie Poms epee Lee Collins 
(Oo 15 min. or until 
j with fork and 
brown, 
Servings, (Pike, perch, sole, 
pollock, and halibut can be used too) 


Darlene Isenga 


1 
1 
2 
2 
2 
41 


serving: 
In greased 
th fork, combine 


milk; Let stand Smin. 


ingredients until 
j or until 
servings. 


Mrs. Gleason 


3 


SS LRARTYFOOpS HN PEs & PASTRIES 


-an or fresh 


Saute onions, mushrooms, & green 
pepper in butter, Blend in flour, 
add cayenne powder, tomatoes and 

sSeasonines Simmer 30 imiz 


shrimp. 


Mrs. Bonnie Striegle 


ere 
onion ort 
tabasco sau 
refrig.qui 


( 
.C 
Cc 
12) 


C 
C 
C 
t Peril 
to 4 
(2 
c 
( 


Ss 
ie) 


‘leat oven to 
corn chips With salt & peppe 
502. )shredded cheddar chee Place in lightly 
Owl, comb. tuna, soup pan 13x9xe in. Driz 
onion & tabasco sauce: se Bake uncovered 10 t 
Separate crescent dough on until fish flakes 
ungreased coolic Buea or 153x103 clin, 4 generous servin 
jelly roll pan: place 
ether overlapoing edzes irmly Darlene I: 


be 


dou h 
edges to form a 
L aierans over dou 
With corn chivs & cheese. 
re at 4OO° 18-22min. until crust 
golden brown. L-6 serv. or 2k; 


} 


Diane Greilick 


2 
t 
s 


bread and but 
= 


seat eggs 


ggs and mix 
nts stirring well. 


9" square pan. 


Jane Kreuger 


sed cream of 


undiluted 


drained 
peas, drained 
pimiento-stuffed olives 
chips, S 


14 quart 


Zz 


soup with milk, 


SPSS Alsel 


smooth, Add tuna, 

mixing well. Top with 

chips. Bale uncovered 25 min. 
kL to 6 servings. 


Pat Duffield 


peas, 


Lee Collins & Mrs, 


sry (or crea 


of chicken, 
* can milk, Bale in 


till hop and bubbly. 


Margaret 


plus 


~ 


FFP 


one level teas} 


.eo 


‘rp natural cheddar c} aking powder 
shredded 
brussels 


a )as fp Pak gee oreo 
chopned powa to mixture 


ine) 


seucenan, mel ju before cooking. 
ine; blend in flour ae 
all at once. Cook Mrs. MeCord 
quickly, stirring constantly till 
mixture i ns & bubbles. Boat 


- 


lemon-colored. 
mixture into 


hot mixture 
aucepan, stirring constantly. 


in cheese & sprouts; heat, 
stantly, till cheese 
from heat.Beat egg 


v v stiff, but not dry; 
f Turn in ungrea 
bake 350° for 
.rlene Nuntley 


1b . BLACK a 

C. finely 

C. finely choppec 
beef bouillon cubes 


1 
6 
2 


(ee. 


L 


fJ-i in 


a 


i =. 


on until 
risp in large heavy roast remove 
drain on paper tow Drain bacon 
fat from pan. In : an cook & stir 
1. beef, onion elery until gerd. 
beef is browned & ion is tender. Dis 
solve bouillon cub in boiling water 
stir bouillon & remaining ingred. into 
meat mixture. Cover; bake 1 hr15 min. 
or until hot & bubbly. Before serving 
crumble bacon on top of beans, 
24 servings ( 1 cup per portion). 


Diane Greilick 


cinnamon or clove: 
peaches that have 
Put into cans an 


arlene Huntley 


medium potatoes ( 
eggs, beaten 
C. milk 
Spe nutmeg 
tsp. salt 
C. grated sharp cheddar cheese(4+1b) 


Wash potatoes, place in 


arge 8 

pan. Cover with cold water, bring 
boiling. Reduce heat & simmer, 
ed, about 35 min. or till to 
Drain potatoes, cool slight 

cut cross-wise into i 


uce- 
to 
cover- 


nder. 


top with + the cheese. 
1g potatoes and 
GE mixture over top. 
uncovered 45 min. 


Pat Duffield 


Potato Dumplings 


potatoes 


flour to 


Mixture togethe: 


Should 


Cook in boi 


hold 


3 Acorn squash 


27. butter, melted 
1 Can apple pie filling 

/u C. brown sugar 

tsp. lemon juice 
tsp. gr. ginger 
T. butter 


Halve squash lengthwise; remove 
secds. Brush with melted butter & 
sorinkle with a little salt. Place, 
cut side down in lg. baking dish. 
Bake at 350° 35 min. Combine apples, 
brown sugar, lemon je. & ginger. 
Turn squash, cut side up. in baking 


dish. Fill center with apple mixture. 


Dot with butter. Continue baking 25 
min.more, till squash is tender. If 
desire, sprinkle with gr. cinnamon 
before 6 servings 


Servingke 2) 


McLain 


Mrse 


Sweet Potatoes 


6 medium sweet potatoes 
3/ C. brown sugar 

1/u C. butter 

1. tsp. salt 


1/2 C. miniature marshmallows 


Cook & peel potatoes. Cut into 3" 
slices. Layer potatoes in buttered 
4+ qt. casserole with brown sugar, 
butter & salt, ending with sugar & 
butter. Bake uncovered at 375° 
about 30 min. or till glazed. Add 
marshmallows last 5 min. Brown 


lightly. Serves 6 


Bonnie Strauss 


akod Stuffed Potatoes 


6 baking potatoes 1/8 tsp. 

4+ tsp. salt 1/l. C. 

dash See 1 ege 
beaten 


ampbell's 


Wash & dry potatoes, prick wi 
fork. Bake in 400° oven 1 hr. or 
until tender. Cut a1 in. horizontal 
slice off each potato & scoop out 
pulp, reserving shell. Mash potatoes 
with butter, salt, pepp 
milk till very fluffy. 3 
yolk, then fold in beaten 
Stuff the shells & sprinlxle 
cheese. Bake in preheated oven 350° 
20 min. or until browned. Serves 6 


Judy Raible 


Fancy Broccoli 
OZ. 


can 


broccoli 
ss Amer. 
er. Of mushroom soup 

can evap. milk (2/3 cup) 
Onion rings 


Cook broccoli for 4 min. Drain, 


Put into 2 qt. baking dish. Sprinkle 
cheese over broccoli. Mix soup & 


mills over top. Bake at 350° 25 min. 
Top with onion rings & 8-12 min, 
more till rings are oninegs,. we 
casserole. Me & pour over 


crumbs, Sprinkle over 


1/4 ©. oleo 

1/h C. flour 

2 C6. milk 

1 tsp. salt 

1/4. tsp. pepper 

3/4 ©. chopped onions 


rean 
seasonings. ni 
stir until cheese 
ed. Alternate layers of p 
cheese sauce in 12x§ in 
Top with green 
sauce. Bake at 
a 


Makes 


cle 
© oven until hea 


20 mine 


to 7 lbs. beets, cooled with 


sliced, chunks or 
syrup of: 
vinegar 

sugar 

onions, sliced 
bay leaves 

whole cloves 

hot, add beets & 
in hot jars leaving 
then seal. 


= nePprol & 


R. Cain 


whole 


Creamed Spinach 


pkgs,(100z. ea.) quick 
chopped spinach 
2/3 C. canned condensed cream 
mushroom soup or cream of ce 
or cream of chicken 
Cool: spinach 
Drain. Add soup, 2 
heat thoroughly. Serve 
nish of finely grated raw c 
if desired. Makes 4-6 servi 


Spicy Potato slices 


cola mashed potatoes - salted 
ices of bacon, diced & cooked 
chopped parsley 
chopped onion 
shortening 


Combine all ingredients. Form into 
a roll, wrap in wax paper & chill. 


Slice place on ungreased cold 
broiler pan. Brush with melted 
ening. Place broiler in a 

oven about 4&4" from flame. 


= 


min., turn & broil 53 to 4 min. more. 


Mrs. McCord 


peppers 
ge onions 


NOS "0 


Remove seeds, grind peppers and 
onions, cover with boiling water 
and let stand 3 min. Drain, and 
cover with cold water. Bring toa 
boil and drain; add other ingred- 
ients and boil 20 min. & seal. 


Mrs. Marlene Huntley 


Minnesota Cz ¥ s Pork Chops Supreme 

lb. gerd. beef 

lb. gerd. pork 

tsp. salt 
= tsp. pepper 
3/4. C. cooked rice 
1 small onion, minced Dorks ch 
2(80z.) cans tomato sauce FES Co 
Cut fat 
chops. Cut 
onion into 
with catsup 
brow pork 
Serve sauce ove 
pork chops. 


Brown pork 
celery & 
Combine 


Combine meat, salt, peppver, rice, 
onion & 1 can tomato sauce. Cover 
cabbage loaves With boiling water 
for 4 min; drain. Place portions of 
meat mixture in conter of each cabb= 

Roll up, folding ends over. 
side down in skillet. Mix 
tomato sauce with brown Mrs. Helen Kelly & 
sugar emon je. Pour over rolls. 
Simmer, vered, 1 to 14 hrs. 
Baste often. 6 servings. 


awn oD 


Porls 


2 ib. pork 

Cut pork in thin strips, put in 
with cooking oil & brown chopped 
ions as much as one likes cooked 
with meat. Cut green peppers in thin 
pes. & add to meat & onions, also 
mushrooms & 2 T. soy sauce, + C. of 
Italian dressing & chopped cabbage 
cooked until tender. Amount of cabbd- 
age according to how much you want 

to make, the same with the mushrooms. 
To one medium sized head of cabbage 
use 1 C. of dressing & 4 T. soy sauce 
& 1 modium & 1 small can of mushrooms, 
don’t drain off the mushroom juice, 
use it. 


Singephore 


Strauss 


Bonnie 


Veal or Pork Casserole 
| aus; 


cubed veal or pork 
celery (diced) 
onion (diced) 


Brown above in skillet 
Stir in & then put into cassorole: 

2 cans chicken soup (rice or noodle) 
1 can cream of mushroom soup 
1 can water 
prinkle over 


raw rice 


Mix: 


fs) ton of 


Bake in 350° oven 1 hr. 


Claudene Kooistra 


Pork Steak Casserole 


orl: steaks 

C. cubed potatocs 
. Sliced carrots 

- peas 

. celery 

3 T, chopyed onions 

Salt & pepper £6 
+ C. hot water 


P 


h 
14 
1 
‘ 


woos eu 


Cool pork steals to light brown. 
Mix potatocs, carrots, poas, colcry, 
onions, salt & pepper. In a greased 
baking dish, put 1 nork steak & a 
layer of the mixed vegetables, then 
another steak & more vegetables till 
gone, Bake at 350° 1 hr. 


Mrs. Marlene Huntley 


nia 


Rar 
3S 


lbs, pork ribs 


toma 


brown 


to catsup 


sugar 


mustard 


a 


350° fo 


4! 
x ie 


min. 


arbecued Spareribs 


ire Sauce 


then 


reduce 


Brunch Platter 


cooked rice (2/3 C. uncooked) 
sliced bacon 


/u C. milk 
salt 


pepper 


ininced pimiento 
C. mincedgreen popper 


Cool 2/3 C. of rice according to 
directions. Measure 2 C. cooked rice. 
Fry bacon till crisp, leaving + C. 


bacon drippings in skillet. Drain 


bacon on 
rice to 


green pe 
Crumble 

mixture. 
well, Co 


thicke 


absorbent paper. Add cooked 
killet & brown lightly. 
Add milk, salt, pepper, 
gers, pimiento, & 
the bacon & add 
Add to rice mixtu 
ok over low heat unti 
Phace in hot platter 
with remaining bacon. 


rvings. 


Rosalie Jongekrijg 


Js) Ae) 


pork sausage (roll into 
small balls) 
eason 1C, tomato jc. (salt & pepn- 
er) 
asserole & 
Romove cover 


Porl: Chovs & Sau 
shovlder pork chops, 
T. vegetable oil 
C. thinly sliced pee 
160z. can 
t. carevay seeds 
ckg. apple peoled, c 

sliced. 
3/4. C. water 
Hoat oven to 350°. 
from chops. 
over mod. 


= np ne po 


Mr» 
f th ai 


ae = 
heat (2 


high 


sauerkraut, 


erkraut 
ut 1" thick 


led onion 
uncrained 


ored, 


ih excess 


Heat oil in lg. ali 


25°) & cook 


chops till lishtly prewned Ee both 


haat 


Sides. Reduce 
chops & reserv 
po i a lightly 
kraut cara\ 


meat 
over chops. 
cover & continue 
or till chops are fork 


Ly servin§S+),,. 


C onion 


50°). move 
cool: 
sauer- 
shal- 


Combine 

apple in 

Pub pork chovs 

rkraut mix 

t & stir to 
liquid 

Un- 


pour 


tender. 


or! 

lb. cooked 

C. juice of 

Cc. cooked nood 


mushroon 
of chicken 


soup 
soup 


= 3S] SW ew 


butter. 


2-hrs. 


McLain 


irse 


Stuffed Pork Chops One-Pot Pork Chop Supper 


k pork chops,1 3/4 in. thick - with 4. pork chops 
pockets 1 can (10 3/4 oz.) tomato soup 
Stuffing: 6-8 sm. Whole potatoes or 3 med. 
4 pkg. prepared stuffing quartered 
kh T, butter, melted h sm. carrots 
3/l, C. water eut into’ 2 dine 
1 egg C. water 
Salt - pepper t. Worcestershire 
¢ C. chopped onion salt 
z+ tsp. poultry seasoning 
Combine butter & water & pour over 
stuffing, mix lightly. Add cgg, on- 
ion, seasoning, salt & pepper. 
Stuff chops, seal with toothpicks 
and brovm on tap of stove. Bake 2 
at 300°. 


he — n= 


wn chops in skillet; pour off 
Add rest of ingredients. Cover; 
min, or until tender. 


4 servings 


Fred Gleason 


hx. 


Rosalie Jongekrijg 


Six O'Clock Twist 
slices bacon, cut in squares sift eae en a Ro 
onion, chopped FY OWRa? PIT 
green pepoer, diced 375 « Remove. 
clove garlic, minced 4 eS 5 
(80z.) cans Hunt's Tomato Sauc Stir int 
C. water : b 
+. oregano 2 pas 
m : } Ma Nig Bille te Soe 
EO Grae encore peusiey : covered 30 min. Add 
1b. Process Amer. Cheese liced CESS ee ree 
OZ. corkscrew macaroni, cookec es ae Bassa oh thal 
In skillet cook bacon : reserve ae 
Pour off all but 2 T. 
onion, green pepver & coo 
Stir in Hunt's Sauce, water, oregano 
& parsley; simmer 20 min. Add 
ese cubes, stir just to 1 
over hot macar 


+ 2 fy — ne — OO 


con fo & 


ma 


Meatball & Macaroni Supver Savory Rice Casserole 


b. Grd. Beef 2 7.Wesson Oil 1/35 lb. hamburger 

C. chopped onion 1(60z) can T 1/S0C% vm ec 

os Hunt's Tomato 1/3 C. rice, uncooked 

- milk Paste 1 onion, chopped 

t. salt wator 2/3 C. whole kernel corn 
8 t. pepper Suge 1/2 can tomato soup 

C. soft bread crunbsz 7 

t. oregano 


Bit 
/3 
e 
Cc 


/ 


Fry hamburger & 


pour into casscrole. 
until rice is done & 


6 servings 


Combine beef with next 7 ingred. 
Mix well. Shape into 1 " balls; 
brown on all sides in Wesson Oil. 
Remove excess fat. Combine Tomato 
paste, water, sugar, salt. Add to 
meatballs in sltillet. Simmer, cover- 
ed 15-20 min. Stir in macaroni 8 
heat 5 more min. 4 servings. Serve 
witht asparagus spears, raspberry 
solf-lLayering golatin. 


Mrs. Fred Gleason 


Zhe tat 

1 med. onion, minced 
1 lb. beef, ground 
14 C,. tomato soup 

1 C. cold wator 

1 tsp. salt 
2 
2 
1 

1 


C. uncooked broad noodles 
©. whole grain corn 

C. chopped ripe oliv Les oe 2 + 
C,. grated sharp chee SO ig: 2 avo bread crumbs, 

Onion, salt & pepper with 

Melt fat in heavy sl or Dutch Hunt's Sauce. In shallow 
oven. Add onion, grd be cool: till pa hape into loaf. Ba 
brovwmed. Add soup, wate nood- foi 3; pour offtat 
les, corn, olives; mix thoroughly omtaa > Hun Sa 


1) « 


fv Fh = he poe 


(150z.) can Hunt's 
ape at) 


vith tomato bits 


OmttADA 


=| 


lke 


ce over loaf. 
Sprinkle cheese over top; cover; cool: . in more 6 


6 servings. 
over low heat 15-20 min. or until 
noodles are tender. 8 servings. 


Marcia Grano 


lietbecerd 
1/3 ©. herb 
1/h C, nonfa 
1 egg 
T. water 
T, butter 
can(104+0z.) cond. cr. of mushroon 
oup 
C.(60z.) shredded cheddar 
kg.(100z. each) frozen m 
ables, partially thawed. 


combine first 5 ingred. 
Shape into 18 balls. In skillet melt 
butter; brown meat slowly. Combine 
soup & cheese. Arrange + vegetables 
on bottom of 14 qt. shallow casscrole. 
Place meat balls around sides. Spoon 
soup mixture into center, then romain- 
ing vege. Cover with foil; bake 50- 
60 min. 6 servings. (To shorten bkg. 
time, cook vege. without salt. Compl- 
ete ca role, bal 30 min. 


ba 
McLain 


easoned stuffing 


tu 
Lx 


J 


SSO ure 
iTS. 


Beef Curry 


14 1b. round 
meat 


Roll meat in; 


cubed 


1 T, flour, 11/8 tsp. 

salt 1/8 tsp. pepper 

in C. fat or salad oil. 

to meat in pan; 2 C. sl. onion 
1 tsp. garlic salt, 1 tsp. curry 
powder, 1 beef bouillon cube 
(dissolved in 1 C. boiling water) 
1 C, tomato juice 

Simmer 1 hr. or until meat is 

tender, serve over rice. Delicious, 


steaked or stev 


? 


4 


Brown 
Add; 


Marcia Walker 
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jawaiian Meatballs Hamburg-Tater Bake 
round steak 
cracker crumbs 3 ; 
Be eneea tod, mi lic 1 can cream of chicken soup 
BAe ea” Gnd On 1 box (11b.) frozen tatcr-tots 


14 lbs. hanburg 


salt & some pepper Place uncooked hamburg in shal- 

baking dish. Spread soup over 

- (Do not salt hamburg, the 
scasons it). Arrange tater- 
over top. Bake in 350° oven 

45-60 min. Cut into squares, 
piping hot. Makes 6-8 servings. 


ia 


mixture into 350 small 
9 


roll in flour & brown in 


tore 
oe 


can pinc= 
cornstarch, + C. 
1» SOY sauce, 2 T. len- 
chopp. coarsely greon Gloria Cok 
pepper, 1 T. chopp. pimicnto. 
Drain pineapple chunks, resorve je. 
measure syrup & add water to make 1C. 
liquid. Blend together jc. & corn- 
starch until smooth, stirring con~ 
stantly over low heat. Stir in noxt 
4 ingred. Cook until thickened & 
clear. Add pineapple, gr. pepper, & 
pimiento. Stir & simmer over low heat 
15 min. Pour over meatballs & simn- 
or 15 min. 


Nyt 


ral 


G. O'Leary 
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Chili-Beef Casserole 


ib. 
t. soy 


(150z.) can 
envelope (1 
ing mix 
1 can (1502.) 
tomato bits, 
pepper) 


Crumble beef 
sprinkle with 
onion rings & 
mix with + c. 
smooth. 
sauce & 
about 1 


1 erd. beef 
2 sauce 
1 large onion, 
1 

1 


sliced 
red lktidney bea 
3/hoz.) chili 


tomato sauce ( 
onions, celery & 


into 2qt. casscrole & 
soy sauce. Cover with 
beans. Combine chili 

water & stir until 


Add to casserole with tomato 
bake in preheated 350° oven 
hr. Serves 6. 


Mrs, 24 Gleason 


Plantation Supper 


gerd. beef 
chopped onion 
milk 
cond. 
Ze pie. 
(1a 

rained 

C. chopped pimiento 
° noodles, cooled 


dash of 


er. of mushroom 
Phil. 
can) 


soup 
Brand Cream Cheesc 
whole kernel corn, 

fat 


° 
s anlt 
Spe SAtLv = 


pepper 


2 


Brown meat; add onion & cook until 
tender. Stir in milk, soup & cheese 
until well blended. Add remaining 
ingredients; heat. 6 servings 
Reynolds 


Meat 'N* Potatoes Pic 


1 slightly beaten egE 

Instant mashed potatocs (8 servings) 

1 C6. milk 

% C. catsup 

1 T, instant minced onion 

3/4 tsp. salt 1/8 tsp. pepper 

1) ib. werd. ‘beet 

4 C. (20z) shredded sharp natural 
cheddar cheese 


1s a 


t 


nds 


py ery i 


(4C.dry rice) 
er 


ct 


Brown grd. beef & onion & add 
and pepper. Add the rest of the 
Combine egg, + the dry instant pot- ingredients, mixing well, Place in 
atoos, milk, catsup, onion, salt & | sol e dish. Bake at 350° for 
popper. Add beef & mix well. Spread ir i 
a9 in. pie plate. Bake at 350° for 
35 min. Prepare remaining potatoes 
according to pltg. directions; spoon 
atop.hot pic. Sprinklo cheese over 

Bake 3 to 4 min. more. Cut 
serve with catsup. Mal 


salt 


Kreuger 
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Johnny Mazette Casscrole Ground Beof Casserole 


gerd. becf 

chopped green pepper 
chopped celery 
chopped onion 
butter 

- salt 
a 
Fe 


yD 
1n sliced mushrooms 
n 


onion 
omato sauce 


c med. can mixed vegetables 
s t. pepper 


np = = 1 py 


Brown onions & grd. becf in hot 

fat in skillot. Mix toma sa 

an tomato mushroom sauce eae 7 eae ix t mene SIE: 

mixed vegetables, salt & pepper in 

broad noodles Ba : SEV 5 CATS, 

eratod Amor. cheese casserole dish. Add browned onions 
CCQ £11 Cs ° : > 

gre . & beef. Cook in 350° oven for 

Saute- pepper, celery, onion & mea about 1 

in hot butter. Add salt & sauces and 

cool 5 min. Add cooked noodles & cheese 

and mix well. Bake at 350° for 35 min. 


ans tomato sauco with onions 


manpo py 2 ono 


Mrs. Joo Vaughan 
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Oriental Beef Ring 
2. can chow moin noodles 
0Z. can tomato sauce with 
acca ieaiery 
soy sauce 
erd. ginger 
gerd. beef 
sugar 
tsp. sauce (soy) 
60z. pkg. frozen pea pods 
T, butter or margarine 
Roll 14+ C of noodles to mak 
crumbs. Combine with 3/4 C of t 
tomato sauce; let stand 5 min. I 
bowl, comb. cgg, cclory, soy sau 
ginger & noodlo mixture. Add bee 
mix well. Press into oiled 5 C. 
mold. Invert on 
pan; romove mold. 
45 min. or till done.Com 
tomato sauce, br. sugar & 
sauce; brush on ring. Return 
for 5 min. Cook pea pods 
Toss with remaining noodles 
Lift ring ee platter, fill cent 
with poa pod mixture. 6 
Marlene Huntley 


.oa oe eae teh oO 


ww 


SD. 
to 


re 
i 


servi 


fine 


Easy Casscrole 


onions 


nia 


gerd. beef 
chopped onions 

12 can corn, drained 
can cr. of chicken soup undiluted 
can cr. mushroom soup, undiluted 
C. sour crean 

chopned pimicnto 
pe. salt 
p. pepper 
p Accenr 

egg noodics 

Brovwm meat, 
ronaining ingre 
noodles (cool 
ale di 


Ze 


Petar yy jeer eee ire ere ee er 


C 
ts 
ts 
t 
C. 


WW N= 


ho drained 


nm ig. 
ce, 
fs 
ring 


sod 


40a 


sh first= 


casser- 
mixture. 


foil-lined baking 
Bake in 350° ov 


von 


soy 
oven 
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Budgot Sukiyaki 


Brown 1 1b grd. be 
et, breaking up meat with 
cooks; push to one side. Stir in 
onions, + ©. greon pepper, & 
celery (diced), saute until 
Drain 1 can 11b) bean sprouts 
stir in 1 can (3 or 4 oz) chopp- 
mushrooms with Liquid, 1 tsp. salt, 
pepper, 2 chicken bouillon 
1C. water & 2 T. soy sauce. 
stirring sevoral times, to 
Blend 1 T. cornstarch with 
a little water, stir into skillct. 
Cook, stirring until mixture thick- 
ens and boils 35 min. 4 servings. 


beef in Large 
16a 


Mrs. Wm. Clifton 


Hungarian Goulash 

gerd. beof 

size onion, fincly chopped 
a coolzed 


wCAe 


C. macaroni or aghetti, 


Fry gerd. 
and season with 
Place a layer of 
baking dish, then 
until all uscd. Pour tomatoes 
tomato soup Over all, dot with 
buttor, salt & pepper. Balke 350° 
for 20 min. 


Marge Reynolds 


on until brown 
& pepper. 
aroni ina 
layer of meat 
or 


beef & 
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Meat Loaf Puff 


- chopped onion 
mis 
salt 


= a oa nerepne = 


rod Dinner 


lightly beaten egg toma s b. hamburg- fry brown with 
soft bread crumbs Ss I nions 


bes diced colery 
- L. Cc. 
all p 


Ct , 

tsp. sa 

ish pepper baking dish; add celery, then 
stiff-beat- d carrots, & peas & juice 
GE whites peas. Bake 1 hr. at 350°. 


OWORU 
ish) 


Comb, first 6 ingrod. Add becf & 
well. Press in 8x8x2" baking di 


Bako at 350° 25 min.; drain. 


Marlene Huntley 


tomato & cheese slices. 


In sm. mixer bowl, 


flour, ogg yolks, 


comb, sour 


remaining 


pepper; beat till thick & creany 


in egg whites; pour 


over choesc 


° 
3 
Return to oven for 30 min. or unti 


golden brovm. Cool 
6 to 8 sorvings. 


5 min, 


Mrs. Marleno Huntley 
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Pot-Roasted Becf Loaf Dinner 


wator 
ightly beaten cés 
- fine dry bread crumbs 
- chopped onion 2 ib. grd. beef 
snipped parsley 2 T. Butter or 
Margarine 
sm. carrots 
me potatocs 


tomato jc. 


Combine first 7 ingred. Add becf & 
mix woll. Shape in 2 loaves; brown 
in butter or margarino in slcillot. 
Cover & cook over low heat 15 min., 


adding 1 T. watcr if necessary. Drain. 


Add vegetables & juico. Cover; cook 
45 min. 8 servings. 


Mrs. Marlene Huntley 


hop Sucy Casserole 


gerd. beof 
onions, chopped 
chopped colery 
soy sauce 
mushroom soup 
water 
/u. C. uncoolred rice 


NON) IN Oa ND) 


Brown meat. Add onions, 
SOy sauce & 
mushroom soup. Pour over rice in 
greased casserole dish. Balrc 
covered at 350° for 30 min. uncover 
and bake 30 min. longer. 


celery, 
water. Hoat. Mix in 


Beverly De Roos 
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Savory Pot Roast 
4 1b. boneless chuck, round or 
roas 


rump 


- shortocning 
o 
© 


d= tp) 


° 
Spe 


F 


C. water 
LC. Pit barbecue sauce. 


DS 


Brown meat im shortoning ii 
skillet or Dutch oven, 
ingred.; cover tightly. 
et hrs. or until meat is 
ing more wator if nec. Place meat with 
on heated platter; let stand 20 min. aetins 
before slicing. Strain pan drippings 
pressing the onions thru sicve,. Let 
stand sev. min; skim off fat. Return 
romainder to pan; bring to a boil. 

Scason to taste. If desired, thicken 
with a paste of 1 T. flour cold 
wator, cook & stir till thickoned 
Serve with the meat. 

Marleno Huntley 


Po Ap ne ae 


isi 


lbs. 


ve 


Round Steak 


round steak 
flour 


garlic 
erd. 


Balt 
ginger 


marjoram 


pepper 

ine vinegar (red) 
Campbell's Consomme 
1 


VW 


12) 
cH 
Vv 


into pieces & sprinkle 
on both sides; 


ash 


brown 


Cools 
cools 


Beefed-Up Biscuit Casscrole 
to 14+ lbs. Grd. Beef 
C. Choppy. onion or 2T. minc. onion 
©. diced gr. pepper 
C.(80z.) can tomato sauce 
can tomato soup 
sm. can mushrooms 
tsp. chili powder 
tsp. garlic salt 
can (80z.) Pillsbury Rofrig. Butter 
Mill or Country Style Biscuits 
140, shredd. Cracker Barrel Cheddar 
Cheose or Kraft Monteroy Jack Cheese 
+ C. dairy sour crean 
1 egg, slightly beaten 
In lg. skillet brown gerd. beef, on- 
ion & gr. peppor.; drain. Stir in tom- 
ato sc.,tom, soup, mushrooms chili 
powder & garlic salt. Simmor while 
j dough. Seoparato dough into 10 
biscuits, pull apart cach into 2 lay- 
ors. Press 10 biscuit layors ovor 
bottom af ungreased 8 or 9 in. sq. 
pan. Comb. + C. Cheese (resorve rom- 
aining for topping), sour cr. 
Remove meat mixture 
Page 128 


prep. 


is 


heat, stir in sour cr. 
Spoon over dough. Arr. 
biscuit layers on top, 
romain. 
till biscuits 


mixture. 
romnaining 
sprinkle with 
375 25-30min. 
Gcep, gold. brown. 
loosely with foil 
Julie Roth 


Deec-Lish Casscrole 


Wnne|en Ralen 
chocse. Bake 


To reheat: covoz 
(375°) 20-25 min. 


onion 
erd. 


rice, uncooked 
chicken rice soup 
cr. of mushroom soup 


casscrolo 
soups. Bako 
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Dilled Short Ribs with Carrot Gravy 
bs. beef short ribs 1t. dill weed 
1-80z. pkg. wide 
ae noodles 
T.butter or 


ya carrots 
cidor vinegar margarine 


sale at. 2T.,all-purp. 
flour 
Brown ribs well in salad oil in Dutch 
oven over mod. high heat. Add Cs 
water, onion, carrots, vinegar, salt, 
pepper. Cover & simmer over low heat 
2-2thrs. till meat is tonder. During 
last hr. of cooking, add dill weed. 
Prep. noodles, as label directs; 
drain stir in butter or margarine. 
Arr, noodles 
ribs on top; 
pan liquid; if 
pan misxcture. 
Bak ha till smooth. 
eae in hot 
constantly 
some gravy aver sree & nood 
in. to pa & serve aver 


pepper 


YVieinic Soup 
large potatocs 
onion 
woeinics 
can tomatoes 
can cream style corn 


Dice potatoes, chop onion, slice 
woinies about thick, put 
in kettle & cover with water. 
Cools till potatoes are done. Add 
tomatoes & corn. Simmer about 1 
hr. (more tomatoes & corn may 


Go as 
bo added, 
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Stuffcd Hotdogs with Saucrkraut 


bacon slices 
C. finoly choppe 
C. pked. herb se 
T, prepared must 
hotdogs 
can(1lb 1102.) sauorkraut 
C. sweet pickle relish, drained 
tsp. seed 
Proheat avon 400° In lg. slkcillct, 
saute bacon until light goldon. Drain 
on paper towels. Drain all but 2 T. 
fat from skillet. In fat, saute onion 
until tender. In sm. bowl, toss saut- 
eed onion with stuffing mix. Add mus- 
tard & tC. water, toss lightly to 
combine. Slit cach hotdog from end to 
end=-do not cut all way through. Fill 
each hotdog with some stuffing. 
bacon slice around each. Arré 
2 qt. baking 
5 to 20 min. until brow 
sauorkraut & relish in 
bring to boil, sti: 


d onion 
asoned stuffing mix 
ard 


caraway 


Wrap 


occasionally. 
seed. To 
over 


Stir in caraway 
serve, arrange hotdogs 
saucrkraut in serving dish. 


Mrs. Pat Dufficld 


a 


r 


fur 


-— 


cook onion in 
until t r. Stir in soup & wa 
In shallow baking dish(10x6x2) , 
alternate potatoes (sprinkled with 
salt pepper), with soup mixture. 
Toj th fr B at 350° 


anikiurters. 


30 min. Lh servings 


Betty Walker 
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Swedish Meat Balls 7 
(makes 24. nice sizc) : 
fine bread crumbs ; 
milk 
hamburger 
finely chopped onion 
slightly beaten 
salt zt tsp. pepper 
tsp. nutmeg 

Soften bread 

add beef, onions, 
Mix thoroughly, sha 
in olco 275-300°. 
Gravy: + C. olco, + C. 
bouillon cubos, 
$C. milk, 

Heat olco in skilict, 
Brown. Remove meatballs 
into dripoi Blond. Dissolve 
lion cubcs hot water, d. 
flour mixture, stirring until smooth 
Add milk & eream, cook over low hoa 
starring constantly 3 min. Ad 
balls, 10-15 min. stir 
occasio 


KO 


of 
of 


“i 


Qaa0 


in 

: (1 
noodles). Bake 
rinkle 


sscrole. 


soni ngs. 
in balls. Brow 


Sur 


ca 


av 


balls. 
flour 

boul- 
add to 


Cc stir 


ea 
ESe 


in 


sucy 
onion 


butter. 


noodles 


Suey 
IUCy 


sucy 


ushroom 
chicken 
mised 

soup 
noodles 


soup 
soup 
vegetabl 


Add 
thout chow 

hr. 350°, 
over finished 


at 


Vaughan 
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Meatballs 


gerd. beef 
pork 

size stalk of 
parsley 
& pepper to taste 
bread crumbs 
grated Romano Cheese 
onion cut fine 
clove garlic cut 


elery cut 


fine 


hoe 


s 
all ingred. together & mix 
form in meatballs. Brown well & 


Put 


for the sauce. 

& C. mazola oil 

1 sm. clove of garlic 
Brown, then add: 2 

1 can Hunt's Tomato Sauce. Add 

about Lh cans af water, 

to tastc. 
thon add 
let cook 
Add more 
people, 2 


ready 
Sauce: 


Simmer about 10 min., 

browned meatballs. Cover 
for about 2 slowly. 
water if necded.(For 6 
lbs. spaghetti) 

Loe Collins 


nrSe 


cans tomato pas 


Cc. onion 

t. t. allspice 

ts 1/8 t. cloves 

CEE 4. slices dry bread 

can beef consomne 
Combine meat, onion, scasonings & 
egg. Dip bread into water & squeczo 
dry. Add to meat & mix well. Form 
into small balls, roll into flour. 
Brown in 2 T, shortening. Drain off 
any excess grease & add consomme. 
Cover & cool 20-30 min. until con- 
somme is liko gravy. 


Sally Townsond 


salt a 


pepper 


— 97h oF 


te 


then scason 


2. 


cs 
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Totrazzini 


Cook 1 T. chopped onion in 1 T. butter 
or oleo till tendor. Blend in: 1 can 


(1040z.) cond. 
+c. 


cr. of mushroom soup 
wator, t C. shrodded sharp chod- 
cheose, 1 T- sherry (optional). 
Cook over Low heat till cheese is 
molted. Stir oftcn. 
Ada & hoat: 6 02. cooked & 
spaghetti or rice, 1 C. 
2 7T. choppod pimionto, 1 
parsloye 


dar 


daraincd 


Mrs. Bogardus 


Potato Pups 
hotdogs 
(80z) can 
scrv. mashed potatocs, 
or homemade 
strips sliced process chocese 
Slit hotdogs Longthwise to malice 
pocket; spoon 1 t. sauce in cach. 
Place hotdogs in baking dish; drop 
spoonfuls of mashed potatocs on 
vith cheese strips. 
for 350 min. pour 
sauce; balte 5 min. 
Serve with: 


spinach, 
pped lime gelatin, 


i cookics, 
milk, tea, cr coffee. 


Mrs. 


corkscrew macaroni. 
pan prepare, hen 


7 hon 
butter our frozon mixed 
chopped onion mile SOU Ineoeqte 
mushrooms OZ. 
Cle 
t meat i sm. DLOC 
ovm moat; romove mcat; 
mushrooms until tender. 
tomato je. & salt. Covor & 
50-60 min. or until tender. 
flour & sour cr. together till 
smooth. Add + C. of hot mixt 
sour croam mix. Add to m 
skilict, stirring constantly. 
over low heat till thickened. 
over cgg noodics or hot rice. 
Serves 6. 


Karna Clemens 


Rac 


Creole 


Brovm 3/), lb. gerd. beef chuck 
1/3 ©. Chopped onion 
shortcning 
Stir im: + C. cond. cr. of mushroom 
soup; +C. chopped dill pickles; 
1/8 t. pepper. 
Propare pastry for 2 crust pio 


eak 1" thick 


Ss 


Uy Se 


C. grated process sharp 

cheese to dary i 
1/8" thick, cu 

6" squares. Place 1/3 

half of cach square, 

make a triangle. 

fork or flute with 

prick top. B 


eee 
pastics. 


till time 
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Saucrbraten 

About 2 lb. Beef 
For Marinadc: 

1 omion, cut in rings 

k poppercorns + pt. 

2 cloves 2/3 
1 sm. bay loa 
Wash moat, drain well & put 
earthenware bowl with onion 


Covor with vinegar & watcr & lo 


stand 4-6 days in a cool placc. Turn 


over daily. 
For braising: 
2az. fat 
4+-1pt. wator 
crust of broad or 
a littlLo gingor- 
broad 
Romove moat from marinad 
bofore cooking. Molt fat & \ 
brown meat quickly on all sides in 
uncovered pan. Add salt. Carcofully 
pour in about + pt. hot water at 
sido of pan, add gingerbread or 
crust of bread & let simmer about 


qs 


Salt 


14 hrs. with lid on, Turn often, 
add wator if noc. When dono, scrve 
with gravy in which it has been 
cookod—thickened with the corn- 
starch, blended with wator 

Mrs. SompLonius 


Bocf Intornational 
round steak, cut in thin 
oleo or butter 


cream of cclery 
nushroons 
Green peppers 


Prorr map + 
Brown meat, 


soup 


adc onions, 
‘ter until done, 
1cr until tender. 
&: mushrooms, 
noodles or rico, 
to suit 


kkcop ad 
1-13 hrs., 
had 


peppers, 
Serve over 


pepper 


=e 
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Kitchen Cupboard Quiclkic 


120z.) can lunchcon meat 
Ibs. cooked sweot potatocs 
150z) can Hunt*s Sliccd Pca 
Hunt's kotchup 
aisins cinnamon 
wn ga imit. sour 


NMePee see 
aanes 


Cut moat in 
of potato sli 
thon layor of dr: 
syrup). Place 
Bring to boil in sauccpan: 
erved syrup, ketchup, re 
& cinnamon. Pour ovor ca 
sour cream on top. 

25 min. 4 Sorvings 
Sorvo with: poas, 

carrop-raisin 


a 
6s 
o Ss 
ccs 


Mrse 


To 


tle Meat Loaves 


loaves) 


WFP ow 5 


LE. 


rp nee 


thoroughly 


into 6 
shallow 


Shape 
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individual loav- 
baking 


for 


pan. 


Stuffed Burgor Cups : Casscrole 


Lbs. Brat 
chopped celery 
1 . caolkcd shell macaz 
chopped Lons 1540z) can Hunt's Small Red 
cans, vndraincd 
an Hunt's Manwich Sandvich Sauce 
chili powder 
2 cheddar 

and forming into 6 ped pattics r@. boof till it 2 

in shallow baking = 

Combine: 12 


celery, cook till trans- 
fat. Stir in 


te, cooked 
chopped 


2 except cheese. 
chopped 


Pour into ca C se at 3500 
for 30 min. Y 


ek 10 min. 


mix.Pour 


#e FP eh FR 
) 20 


Bread 
to 30 med. 
white 
sweet pcepp 
salt 
vinegar 


Pe TUT ee 


neo 
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“Forn's Swect 14 day Pickles 


1 pock pickles about size of middle 
finger. } 4 2 
Soak in brine of, 1 pt. salt to 1 gal. gD sp Oar cranberrios 
water for 7 days, stirring once a day. C. sugar 

Pour off brino after 7 days & place PINES aot 

in boiling water, Ict stand for 2h su. or 1 lg. box red jello 
hrs, Noxt day, drain & cover with Put 
boiling water with 1 T. alum to cach 


Cranberry Relish 


cranberrics & whole orange 
ach th h food grinder & add sugar. 


gal. of wator it takos to cover. Let { jello according to dircctions 
stond 24 hrs. Again drain & cover d add cranborry mixture & chill. 
with boiling wator & let stand 2h This can also be put into a mold, 
hours. Then pour off water & split if you do this, climinate some of 
the pickles longthwisc. Make syrup the wat in the jello. 

of the following: 4 qt. vinegar sae i 

8C. sugar, 4T, cassa buds (or 3-4 Mrs. Schrader 
cinnamon sticks); 4 colery secds. 
*Boil & pour ovor pi os & Ict stand 

2h hrs, pour off vinegar mixture, 

moasure & add 1 C. suga 

liquid, pour over picklcs, 

this last stop*3 more day 

day. Pack pickles into hot jars, 

loaving <" head space, heat syrup 

to boiling & pour over picklos 

Ti chton caps. Process pints & q 

10 min. Leo Collins 


Mustard Pickles 
cucumbers (2in.) 
pearl onions 

frosh cauliflowers, 
picces. Sprinkle above woth 
Let stand 24 hrs. Drain brinco 
pickles in kettlo. Add: loz. tur 
14 br. sugar, 27. cclory sccd, 
6 svect popners, coarscly chopped, 
4 whole cloves, 1T. allspice, 


1eric 


x tsp. 

2/3c. dry mustard, 2T. mustard sccd, 
cnough vinegar to covor ingred.3 
flour mixod with a Littlo wetor. 
Boil ingrced.(oxcopt flour) 15 min. 
Ada flour mixed to a smooth paste 
with a little wator, boil 5 min. 
er or until vegetables are tondcr 
but not mushy. Pack & sca 
Makes 4 qts. 


Ze 


long- 
at once. 


Bonnic Dralec 


Avricot & Pincapnle Preserves 


cooked or canned apricots. 
through food chonner) 
crushed pineapple 
Mix fruit togethor. Add 
sugar for cach cup of fruit 
until like marmalade. 


Marlene Huntley 
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Candicd Orange & Grapefruit Pecl 


Sunmortime Picnic Rolis!} 


L oranges rs sugar 
2 grapefruit 3/4 c. water 


onions 
Green popper 
Save pecling r . 5 
con Squeozcd for jui Wrap ir The Gace fan matoes, pocled 
wax papor & place in rofri 
until desired amount accumulate 
Cover peoling with cold water; bring 
to boil; drain. Again cover with 
cold water; bring to boil; drain. 
Remove the white portion wi 
spoon; cut pocl into strips wi I are let cook & stir 
Ikknifeo. Combine sugar & wW i in oil over 
hard for 2-3 min.; pour sy 
pool & 1 stand overnight. 
pour over pool. Lot 
Remove pecl to absorb- g 
ont papor & let drain for 1 hr. Roll About 
pocl in granulated sugar. Store in 
air-tight jars. 


Mrs. Marlene Huntley 
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quicl 


PIES & PASTRIES 


Macaroni, 


elbow macaroni, 
butter or t 


ariLnec 


flour, salt, pe 
into buttor. Rem 
Grad. add milk, 

ly’ till sauce is 
cook & stir 

ed. Add shredd 
Combine 


poor, 


che 
coolrod 


ed 


crumbs 
& sot 


rv 
Dy 


must= 
n from 
con- 


. Roturn 


browned. 
with bread 


5-7 lbs, l 
can(210z) cherry pic 
orange 
shorry 
orange juice 
ham-30min,. 
remove from oven. Pour 
from pan. Score fat sur= 
uniform diamond 
pile £121.53 set 
Stir togethor 
fill.;marmaladc, sher 
or. jc. Pour syrup mix 
Cont. bkg 30 min. longe 
han is done, f 
han with 


Isonga 


1 
1 

2 
¥ 


ond of 


DALC 
baking, 
dripping 


before 


a 
Le 


D. 


Spaghotti Sauce 
Must cool at loast 3 hrs. Mako 
kg. dcop sitillet or Dutch ovon. 
Shoulda be alum. or stainless 
Hoat 4 T. olive oi1 in pan 
500d sizcd onion, slice 
rings, a chopped 
cloves of garlic. 
Saute till vege. a . Add z 
lb. chopped becf & eo until Lt 
broyvmed through. Add a 1g. can 
tomatocs & a sm. can of tomato 
isto. Mix thoroucshly & add a bay 
caf, ts each of sweet basil, 
powdered thymo, oregano, marjoran, 
salt & pepper. 1 
picces optional. 
+c. sweet wince, 
over low heat for 
to sxc that ligqui 


Atay 


ay, 44 


> 
& broken in 


Spaghetti Sauce 


olive oil or Wesson oil 
arlic, chopped fine 
chopped fine 


Cook until onion & garlic 
brown. esired, put meat in 
sauco brown. (Popperoni, pork, 
or : an be used.) Then 
add her can tomato pasi 
or 2 


until 


arc 
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ode 
lg. onion, chopped 
ceons(160z.cach) chow mein 
drained 
cans (13 3/4oz.cach) 
1b. smoked ham, cut 
picg.(100z.) leaf spine 
se8, alightly beaton 
at oil & saute onion unti E jen 20 matoces & chop fine or 
chow moin vogetablos hiclken through j chopper. Boil 
broth, ham and spinach. immo a 14 hrs, or unti I ar 
bubble for 19 min. Pour ese iL in sterilized 
thin stream into hot soup. Sim 
for anothor 5 min., z 
occasionally. Serve 


PIES & PASTRIES 


1 
1 


NPT 


9 cf 


-tondt on 


anbpy 2 totes 


= fpr 


Q 


1b 
oni.or 


qQqQ 
wd f 


n 


ile 


Spaghetti Sauc 


hamburger, brown 


& + clove 
bh fT, olivo 


20 


Zz.) tomato 


pepper 


PaO 


9 


pepper 


oo 


worcostorshiro 


tobasco seucec 


) tomato px 


C 
lice (sau 
oil) 


ste 
purce 


PARTY _Foops 


en 


brovm sugar 


pO wa u H td 


snahs r 


PIES & PASTRIES 


=o 


Vegetable Soup 


Soup bone & 1 or 2 picces 
carrots 


cans vegetarian 
tomatocs 
C. Kluski noodles 
r loaf (optional) 
at medium heat in 
woter for hrs. (moat.) 


o =p eee NuNU 


seasonings, also 
hrs. Add soup & 
s & barley. Cook another 45 
hour. 
Judy Raible 
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ckes with Chocese 


&- potatocs, uncooked 
Bisquick 2 C0. mils all oni 


1/lic. butter, 


Beat ingred. with 
smooth, For cach 
T, battor on lis 
Soread around w s 1 ro potatoes. Shred potatoes 
Bako until sm. \pNC 1 & onion on grater. 
looson cdges & 1 & datz ing lic 8 mir 
15 to 20 pancakcs So sure make thi moediatcly. Dron 
Filling: : in fat in } 
le.cottage chees ying pan. Cook on czech 
1 pikg.(30z.) cr. chees ti brown, & crisp. Drain 
147. lomon rind (optional) 
+C.sugar (more if necdod) 
1 pkg.(10) oz. frozen strawbe 
thawe 
Whip till croany, 
Place +c. filling 
Roll up. Put in 11x7in. 
Heat in 409° ovon 19 mi: 


PIES & PASTRIES 


1! 


al 
Lb 
5 


garlic, minced 


cans tomato 
can mushroon 


cr, 
about 11 


csc 
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Pizza 


1 

bese. Follow basic roci 

30-60 min. Brush dough 

Flatton in pizza 

olive oil. Cover 7 Sz : ‘ ° 

as follows: garlic salt (optional) 

1 Goz. can tomato pasto i ina pig. mozerella shredded 
2 cloves garlic RU a C 


noepver 


erushed 
basil 
5 suger 
Sorcad on top: 
scamorze chc 
mozzarella 
Sprinkle wit 


what 


1b you 
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Fish In Foil 
Foil-Baked Chicken 
Hawaiian Style Chicken 
Meal In A Bundle 
Polynesian Ham 
Barbecue 


Beef and Bean Burgers 
Broiled Beef Sandwiches 
Bun-steads 

Chippy Burgers 

Crab Burgers 


Crunchy Ham Sandwiches .... 


Frankfurter Cheese 
Spread Sandwiches 

Giant Cheeseburger .. 

Grilled Tuna Sandwiches 

Hotdog Surprise 

Hot Tuna Hero 

Pork Barbecue 

Reuben Sandwich 


Sandwich Filling 


Mrs. Arvilla Klein, Chairman 
Souperburgers 
Spam Delight 
Stuffed Tuna Buns 
Tace Burgers 
Zesty Submarine 


Chocolate, Peppermint and 
Orange Sodas 


Cranberry-Apple Punch 
Double Lime Punch 
Easy Party Punch 


Hot or Cold Chocolate 
Milk Drink 


Hot Rum Drink 
Orange Sherbet Punch 
Pink Party Punch 
Seven-Up Punch 
Bacon and Chestnuts 
Carmel Apples 
Carmel Corn 

Cheese Ball 

Cheese Ball Spread 


Cheese Squares 


PARTY FOODS, BEVERAGES AND SNACKS 


Finger Drumsticks 


French Fried Onion Rings .... 


Fruit Nibbles 


Fudgesicles 

Glory Appetizers 
Horseradish Sauce 
Hot Dog Tidbits 

Jazzy Beef Bites 
Liver Ball 

Marinated Shrimp 
Popcorn Balls 
Popsicles 

Sauce for Meat Fondue 
Shrimp Bubbles 

Shrimp Dip 

Shrimp Spread 

Stuff and Stuff Party Mix 


Wine Sauce 


PIES & PASTRIES 


kk Abs cle 
ked Chicken 


itly on both 

each. Place on 
1t inside and 

with chopped onions. 


NOnwn SS | 


+L 


sides with | 
Cut ] 
over the fis ‘ ish: : 1 r re ts exce 
grill i welted butter, 
to 15 mi 2S fish ighi a placing .ch serving in h foil. 


roxime 


S) 


PIES & PASTRIES 


amount o Y it c cut in 1l*' cubes 


peeled & diced 


powder 
parsley 
soup 
bove 


ine 


Costello 


Line grill with heavy 


grill 2 
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Borbecuc 


cup onions chopoed 
cup celery chopped 


elt 1 tbls. shortening in fry- 
ing pon, /dd onions & celery 
coo’ until light brown. 


4 ; 
dad s# hanburg 


+ teas, mustard 
1/3 cup celery 
water 
worcesershire sauce 
until ready to cat. 


Amita Kk. Cook 
& 
is. icLlein 


Bar becue 


3# hamburg 

24 teas, salt 

23 teas. dry mustard 

1 tbls. vinegar 

1 tbls. worcostershire sauce 


i 


S cup chop»ed onions 
25 cups diced celery 


Brown oniong,celery sith hamburg. 


2 cups catsup 2 tbls. hoseradish 


1G cup water Simmer 2 hours. 


Carol Richards 
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Polynesien Ham 


Score the fet cover diamond 
enpturate with honey, thn sprinkle 
with cinsenon until completely 
cevered, Do this 2 to 3 times 
during the barbecuing process, 
The honey draws 211 othe 

of the hem leaving it si 

tho cinnanon penetretes 

enourh to add delightful 

A 15% hem tekes exactly 35 hrs. 
The first + hour with the danpers 
wide open, the balance of 5 hrs. 
with danpers 3/4 closcd for slow 


barbecnine. This is for 2 covered 


barbecuc. 


con corn beef or 2 cups 
eon kidney bean draincd 
/3 cup mayonnaise 
> cup sweet vicxle relish 
tbls. finely chopped onions 
tbis. mustard 
hanburg buns 
cup shredded process cheese 
ut corn beef into small pes. Mash 
eans Slichtly conbine with beef 
& next 4 ingredients. Split buns 
& toast. Spread meat mixture over 
buns, sprinile with cheese, Broil 
5 min, or till cneese melts, 


ne Greilick 
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Broiled Be £ Sendwiches 


+ hunburg 
selt 
pepper 
catsup 


ul 
1 
ny 
rm 
2 


i.ix well end snread thinly on half 
henburs bun end broil at 350°. 
Thin slices of cheese maybeadded 
when nearly done. 


ixvs. Claudene Kooistre 


Bun Stcads 


;# American cheese (1 cup cubed) 
d cooked eg*:s chop ed 
» can tuna fle <ed 
S. chopped green pepper 
4 ohion 
¥ stuffed olives 
4 sweet picile 
cup Mayonneise or salad dressin; 
coney buns. 


+N 
as) 


° 


DvyewO NNN HW 


Conbine oll ingredients except buns, 
wix lightly, split buns & fill, 
Place in box in which they were 
packed in or wrap in foil. Place 
in slow over (250) about 30 min. 
until fillinz is heoted & cheese 
nelts. Serve hot. 


Bonnie Striegle 


PIES & PASTRIES | 


Chipoy Burrers 
v 


1 beaten ese 
1# enound becf 
finely chopped onions 
dash pepper 


potsto chips crushed 


Conbtine ege, becf, onion, salt, 

pepper and water. Stir in chips. 

Sheve into 4+ patties cook over 

mediun heet 5 min. on each side. 
okes 4 servings. 


jrs. iprlene Huntley 


Crab surfers 
Spread tarter sauce on buns 


2 cups crabmeat 

Desh tabasco sauce 

1 tbls. worcestershire 

$ tbls, lemon juice 

yz cup mayonnaise 

1 cup Ancricen greted cheese 


Spreed mixture on buns, sprinkle 


cheese on toi of mixture. Broil un- 


til hot, 


Roselie Jongekrijg 
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Sandwiches 
butter & mustard 


or cooked ham 


} 2 
ecnecse 


salt 


ships 
with 
fop ea wustard. Cut buns 


butter 


other 4 with musta 
tard side with 1 slice ham, 1 
1 or 2 tomato slices, then 


of bread buttered side 


side. Spread 


Brown 
griddle ti 


PIES & PASTRIES 


Giant Cheeseburger 


in tomato 
. Worcestershi 


+ salt 
9. SAI 


zarine or butter 
2at griddle or pan. In 
tuna with olives 
nd 1 tsp. leman 
for 2 minute sing til mixed well 


cover 


mix in ground bee 
aie: 


Gut 


PIES & PASTRIES 


1 


/2 
/4 
1/4 
{4 


— 


+ 


prepar 
- 3/4 tsp. 


PIES & PASTRIES 


ine sourkraut,,caraway seeds, 
ic powder. Boil i 2 hours 
then drain. Brush one side of br 


slices with dressing, then add 


slice or meat 


sourkraut. 


311 sandwiches. Brush 
udwiches with butter. 
until brown and 


Bonnie Strauss 
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Souper surgers 


$# gro und beef 
pieces) tbls. oil 
1 cup sour cream onion chopped 
+ pkg. dry onion soup can veg. soup (undiluted) 
salad dressing tbls. mustard 
potato rolls ash pepper 


ove ingredients and moisten 
salad dressing. 
potato rolls and wrap in foil. 
in over at 375 for 15 to 20 min. 


Combine all ingredients, simmer 
5 to 10 min. Serve on buns with 
slices of onion and tomato if desire 


ways 


Donna Costello 
Mrs. Joe Vaughan 
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Span Delight 


can of spam 
hard boiled e 


(pitted) 


cup celery 

pkg. dry onion soup 
mayonneise 

1 pkg. hamburg buns 


pene IEW 


Mix all chopped ingredients and 
moisten with mayonnaise. Spread on 
buttered hamburg buns, broil open 
face until brown. 


Mrs. Joe Vaughan 


Stuffed Tuna Buns 


rae 
~N) 
le) 
N 


tuna drained 

c. disced cheddar cheese 

hard cooked eggs, chopped 

tbls. green pepper, minced 

tbls. sliced stuffed olives 
tbls. pickle relish + teas. salt 
8 oz. can Hunts tomator sauce 
with onions 

4 buns or rolls, buttered 


[+ 


PMN FD») 


Combine all ingredients except buns 
& butter. Split buns & butter. 
Spoon filling between bun halves. 


Wrap each sandwich in foil and bake 
at 325° for 20 min. Makes 4 servings. 


Mrs. Fred Gleason 
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Taco Burgers 


1# ground beef 

1 16 oz. can 

1 pkg. taco 

6 hamburg buns, split & toasted 
4 cu, (4oz.) shredded natural 
cheddar cheese 

2 cups shredded lettuce 


Brown beef till crumbly, drain off 
fat. dd tomatoes & seasoning, stir 
well. Breaking up large pes. of 

of tomator. Bring to boiling, reduce 
heat & simmer 10 mins. 

Spoon over boasted buns, sprinkle 


— 


with cheese & lettuce, Makes 6 


Mrs. Merlene Huntley 


Zesty Submarine 


1 loaf (1#) French 
bread 
Soft butter or olea 
wine vinegar 
olive oil 
garlic salt 
isp lettuce 


cucumber, thinly s 
Cut bread horizonall 
bottom with butter. 
garlic 1t; dip lettu 
Layer lettuce, salami 

ttered bread, 


PIES & PASTRIES 


44 slice salami 
2 tomatoes, 
Sslt & pepper 


liced 


liced 

in half, spread 
vineger, oil, 

ce leaves in. 

& tomatocs on 
and layer re- 


Cranb 
syrup 1 bottle (1 


inger ale o2 chilled 


carbonated lemon-lime 1 bottle (1 
Maraschino cherry irge. marshmallow 1 bottle (1 
2 scoops venilla ice cream 


Place chocolate syrun 
fill + full with club 
crean, stirring after 
Fill glass with soda. 

low * cherry 


s 


m 
co late 


chilled carbona 
i11 gle 
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al 
ne 
al 


an(6 cunces) 2, 
nceentrate, thavyed an Ze mon nceentra- 
ttles(7 nier. a! 

chilled 


jerry 
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until well bl 
r larjer ai 


PIES & PASTRIES 


cans(5-02z uspberry—-lemen 
punch cencer ate, partially thay- 


} 


lied 
meae 


oul 
) 


Dr 
Q ! 
Deo 


bp 
ro 


IP) 


PIES & PASTRIES 


Sseven-Up Punch 


jts apple juice 

pts cranberry ccc! 
Due". ranle jui 
3-7 5 


Se ® 


Nn ML 


curry 
estnut in half 


with weeden 


can’ als 


PIES & PASTRIES 


ttH HHA 


Cht corn syrup 
Ze) condensed 


J 


beh byy, 


ce 


gd O@ Ee 


Ge an 
hour at 
ven, put cn wax pape and sep-= 


arate, 


»¢ 
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Ball Spread 


jar Blue Reka cheese 2-3 ream Juares) ote al: 
jar Old Imgplish sheese med. onion 
nH) -—07, ream “nee Li \ x 5 Yr? Wane 
pike (8 Z.)cream cheese 5 . ly's shanp 1 t, rches-— 
t. dry onion I a 2ese 


Hs 9) 0] 


rsley flales 


He} 


PIES & PASTRIES SALADS 


PIES & PASTRIES 


tltlliliiiiiits 


1jer Drumstic” 


ppea 


radish 


Mix. Bale 
until tep is bubbly 
Serve in chafinz, dish 


PIES & PASTRIES 


cantalcupe 


PIES & PASTRIES 


sauces: H 
aio! 7 lea 


PIES & PASTRIES 


eee ere. 


Glory Appetizers 


Red Cabbag 


htail hot 


PIES & PASTRIES 


little 

(1 lb) cut-up | 
ium jar muster 
medium jar apple 


w=" 
1 


ra 
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Liver Ball Marinated Shrinp 


1# liverwurst Cl. J 

2 tbls. dill pickle 1 tbls. 

juice lire sauce 

3 drops Tabasco 

sauce 

1/3 c.finely chopped nion Follow pke. direction on 

dill pickle add 1/8 c. more vinegar, 
/3 pke. 8 oz cream cheese sauce & salt. 


cooked 2 shelled 
iced 


nd 


Mix together and pour over 
shrimp & bay leafs and onions. Cover 
iverwurst with mixer, a I and refrigerate 24 hrs. to l week. _ 

nts. When smooth add cream Sheke or stir everyday. 
¢ amd sthr pickle and onion. Line 

sup-mixing bowl with Seran wrap. 

k with mixture & let set overnight 

eral hours in refrigerater. 
shape and frost with remain- 
cheese thinned with milk. (opt) 


nynouwuez 


20 


Nancy Bogardus 
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5 


2/3 cup Karo 
2 cups sugar 
2/3 cup boiling water 


hot water 
2 tbls. vinegar 


cold water 


4 
L 
4 
1 
4 
2 
5 


off of heat & stir in: & place in popsicle molds or 


° 
cream of tabter j cube trays and freeze, 
mel 


Marilyn Ingram 


PIES & PASTRIES SALADS 


Sauce for Meat Fondue 


3 tbis. oil 
1 cup catsup 
garlic salt, salt 


2 tbls. chopped onions 
1 teas, mustard 
2 teas. worchester 


Blend, simmer 1 hour (thin 
Wine vinegar is necessary). 
hot or cold, Ze 


Combine all ingredients 


Dough: Cut butter & cheese into flour 
in bowl. edd cream, stir till dough 
forms ~- roll out to 1/8 in thickness. 


Cut into 2" rounds with a cookie cutter 


diluted 


O mi 
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Shrimp Dip 


cembell cream of 
g. cream cher 


small shrimp, 


Heat together slowly, 1 can of 


shrimp soup, 1 8 oz. cream 
After heated, mix with 1 can 
shrimp, drained. 


Fonger 


envelopes 
cup water 
can tomato soup (undiluted ) 
8 oz. 
}} 3 = 
4oz. cans 


cup chopped 


PIES & PASTRIES 


peanuts 

thin pretzels 
rice chex 
wheat ch 


cherrio's 


to 
mmer uncovered 5 
tbls. cold water 
into wine mixt 
thic!cened 
1 minute 


PRPrPrRY 


roast- 
& bacon 
melted fat 
a little at 
zach addition. 


dHhra 


1 gal. 
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Clara’s Old-Fashioned 
Pie Crust 


Crust — 1 Pie 
Graham Cracker Crust 
Graham Cracker Crust 


PIES AND PASTRIES 


Mrs. Sandi Gleason, Chairman 


Chocolate Fluff Pie 

Coffee Cream Pie 

Dutch Apple Slices 

Dutch Apple Pie 

French Silk Pie 

Lemon Delight Pie 

POGMMI ETO |< 101e/01010\eiejsivisieleloieisisis 190 


Pumpkin Pie Filling 
Strawberry-Glazed Pie 
Strawberry-Rhubarb Pie 

Fresh Strawberry Pie ........ 192 
Sweet Mince Pie 
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Clara's Old-Fashioned Pie Crust 


30. Lown 
1c. lard 
1/2 tsp. salt shortening 


sp. salt 
Combine flour and salt, mix in lard. 


Measure water (about 2 T.) Janet Irwin 
rolling stage. 


to about 


Cc. Brower 


frigerator 


SALADS 


Graham Cracker Crust Graham Cracker Crust 
soda cracker crumbs . graham cracker crumbs 
tham cracker crumbs owdered sugar 
melted butter ti 


sugar 


C. Brower 
Combine ingredients and lit L 


pa 


im. Put in refrigera 


Fill with dessert - cheese cak 
other dessert filling. 


Mrs. Roger Fountain 


Crust 


1 1/3 c. sifted flour 
1 tsp. salt 
1/4 c. finely chopped nuts 
1/3 c. Wesson oil 
3 T. cold milk 
Beat oven 
x together salt and nuts. 
aside. 
Wessen Oil 
Pour all t 
ture. Mix well, 
with fork. 
Bake ales Sie #5) 


into one 
flour mix- 
Prick 


ind milk 
once i 
toll 


minutes. 


ame Unknown 


Mekes 1 crust 


dry ingredients together. 


in with 


Combine water 


Flour 


Blend 
Store 


mixture. 


> 


fork until mixtur 


vinegar 


pene 


nd f rata 
ind flavoring; 
Beat eggs 

Smooth over 


vinegar and beat 


hdd Blueberry pie filli Pour into 
on top) and put on Cool Whip bake for 30 


Brower 


Coffee Cream Pie 


Shell - 1 


eee Ck 


egg white 
sugar 1 2: 


Filling - 2 1/4 c. 
1 1/4 c. water 


miniature marsh- 
mallows 


Nut Shell Mix egg white and salt 

till stiff but not dry. Slowly beat 
in sugar till stiff glossy peaks form. 
Carefully fold in nuts. Press into 
bottom and sides of well greased 8' 
pan. Prick well with fork. Bake at 
400° for 12 minutes. Cool. 

Filling Mix in saucepan over medium 
heat marshmallows, 


pie 


water, coffee 
stirring constantly till marshmallows 
melt. Beat yolk slightly. Slowly 
1dd hot mixture stirring rapidly. Re- 
turn to pan and cook over medium heat 
for 1 minute stirring. Chill till 
thickened but not set. Beat slightly. 
Fold into mixture whipped cream, almond 


extract. Pour into cooled nut sheil. 


Bad 32 


Chill several hours or overnight. 


Decorate with nuts or small mounds 
whipped cream. Can be wrapped and 
frozen. 


Judy Raible 


Chocolate Fluff Pie 
1 - 9" graham cracker crust 
1 c. Dream Whip or whipped cream 
14 large marshmallows 
5 (10¢ size) Hershey bars 
1/2 c. milk 
Melt marshamllows, Hershey bars and 
milk in double boiler. Cool, then add 
Dream Whip. Pour into pie shell and 
let stand overnight. 
Before serving you may cover 
Dream Whip or whipped cream 
with 


pie with 
ind sprinkle 
a few graham cracker crumbs. 


Jane Kreuger 


Dutch Apple Slice 


shor tening 
@. butter 
flour 
bove ingredients 
egg yolk and 1/2 c. 
1n1f of dough. Slice 
on bottom crust 
i"tsp. flour; 1 
Roll out dough to make erust. 
Bake at 400° for 15 iit Reduce . Refriger 
to 325° for 45 minutes. p wi ke 


fiour 

salt 

Topping - 2 

1/3 c. butter or 
flour 


powdered sugar frosting while hot. 


topping. 
- 45 minutes or 


Marilyn Ingram golden brown and ap 


Maxine 


Mrs. Rober 


French Silk Pie 


1 1/2 c. butter 
SiG. c'. 
2 eggs 
Cream the butter well 
gradually. Blend in 
sure it's cool 
one at a time. 
Beat 5 minutes each addition 
with medium speed on electric mixer. 
Scrape filling off sides of bowl 
from time to time to keep well stirred. 
Set timer for each 5 minute period. 
Overbeating can cause runny batter. 
Pour into any type pastry or crumb 
shell and chill for 2 
This is quite a rich 
Whipped topping cream, 


this up 2 lot. 


tsp. vanilla 
sugar lL sy. bk. chocoiate 


and add 
chocolate 
and vanilla. 


sugar 
be 
Add 


eggs 


after 


hours or more. 
creamy pie. 


etc. dresses 


Nancy Bogardus 


Lemon Delight 


Lemon Pie F 
sugar 


ras 
~ 
— 

o 


‘Ne 


red 
6 


~ + 
~— 


HN oH Ee 


lL Dream Whip 
U2 cr. 


COLD milk 


ine) 


Combine pie filling 


water in pan. 
2c. water 


medium heat 


Blend 

bring to fuli boil over 
stirring constantly. 

5 minutes, stirring twice. 

1c. filling cover and 

Pour remaining into pi 

Dream Whip with milk 
T. sugar. Blend 1 

ing. Spoon over 


Cool 
Measure 
cool complet 

ie shell. Prepare 
and vanilla, add 
i/3\ ce into, fia 
filling. Chill 


Lee 


Collins 


Pumpkin Pie Filling 


1S 


es . E ] cooked pumpkin 
sugar Dac ich milk 
vanilla i 
salt 
nutmeg 
Beat egg whites i Gradually >. cinnamon 
add sugar and vanilla. Mix in crackers 
and pecans with spoon into egg whites. 


Pour into greased pie pan. ike at 425° for 45 minutes. 


Bake at 350° for 25 minutes. Top with G. Brower 
Dream Whip. 


Marge Reynolds 


qt. strawberries, cleaned & halved 
cup sugar 3 level T. corn 
cup wator starch 
T. strawberry jello 
Dream whip or whipped cream 


lace strawberries into baked pie 
oll, save few for garnish. 


sugar, water ¢ 
ar and thick, Add jello (dry). 
and pour over berries and chill. 
‘cost pie with Dream whip or whipped 
cream. Garnish with whole berries. 


Anita K. Cook, 
Mrs. McLain, 
Marilyn Ingram 


CEE EEE? 


Strawberry-Glazed Pic 


Strawberry-Glazed Pie 


aw berries 


salt 


Mix rhubarb 


d stawberries., Add first 
mixture 


and mix well to cover fruit. 


Let stand about 
pastry shell. for 35-40 
minutes, 


kKooistra 


of pi cornstarch a granulated 
mix. 2 Cc. Water directed on 
stawberries Red food color 
suger 1 pkg. (3-0z) 
cream cheese softened 


Prepare pie crust as directed on pke. 
Cool. Mash enouch berries to measur 
1c. Combine sugar & cornstarch. Slow- 
ly stir in water & crushed berrics, abedloranne 
Cook over dad. heat, stirring constaht- > Ox 47 

ly till thick & it boils. Boil & stir 
1 min, Stir in few drops red food color 


raisins 


coarsely chopped 


astry for 2-crust 
lattice-top) 9" pie 


mixture over 
or till set. 


Substitute 6 c. 1 & crust browne 
strawberries. lin e Collins 


EERE 


add) ice flour, 2 tsp. 
3 eggs, one at a time, 


Almond Tarts 


Crust = 1c oleo ZC 
1/2 c. ice water 
Mix like pie crust. Roll out on 
lightly floured board and cut with a 
round cookie cutter or small drinking 
glass. Grease a small tart pan and 
line with pre-cut dough. 
Filling - 1 c. Kernel or Almond Paste 
1c. sugar (% granulated & 
} powdered) 


flour 


3 eggs 
Spoon filling into tart shells and 
bake in pre-heated oven at 375° 20 min. 
Beverly De Roos 


Danish Puff 


1 stick oleo 
1c. flour 
2 T. water 


Mix as pie dough & 
spread on cooked sheet 
(divide dough in half) 
spread to 3 x 12 inches 
to boil 1 c. water and l 
stick oleo, remove from heat quickly. 


Jext bring 


193 


Spread on 
Bake 3509 = 1 hour. 
Spread frosting on cooled pastries. 
Frosting - 3 c. powdered sugar 

1 stick oleo 

1 tsp. almond flavoring 

little milk ~ beat well 
Bonnie Strauss 


bottom mix. 


Banket 
Mix like pie crust: 3/4 1b. oleo 
3 c. flour 
3 tsp. baking powder 


3/4 c. water 
Divide into 6 filling 


1 1b. almond paste 

2 beaten eggs 

Divide into 6 filling 

Set overnight in refrigezator, Roll out 

like pie crust, 12 x 6. Put in filling. 

Roll up, wet edge so filling won't run 

out. Brush with milk and sugar, Prick 

top with fork. Bake 20 min. - 425°. 
Atrvilla Klein 


2 c. white sugar 


almond flavoring, 


SALADS 
Mrs. Nancy Ressell, Chairman 


Holiday Salad ....... sisaayerel -194 Kraut Salad Molded Beet Cabbage Salad ... 
Golden Sherbert Salad ........194 Fresh Fruit Compote Taco Salad 


Cottage Cheese Salad ........195 Frosty Cranberry Salad Cole Slaw Dressing 

Lime Salad ............ pieioie eek OO Tart Salad Cherry Mold French Fruit Dressing 

Festive Fruit Salad Cabbage, Pineapple, Green Caesar Dressing ... 

Frosted 7-Up Salad Marshmallow Salad Salad Cheese Dressing ........ 207 

Temon' Salud Dressing for Wilted Lettuce ..207 

Fruit Salad Thousand Island Dressing ....208 

French Dressing 208 

Sour Cream Cucumbers French Dressing ............. 209 


Charlie’s Potato Salad Cabbage Salad Dressing 


Holiday Salad 


lg. pkg. strawberry jello 
cups hot water 

can cranberry jelly 

le. pkg. frozen strawberries 
sm. can crushed pineapple 


PRPRPRPHH 


jellow in hot water, <A 


strawberries and mix in well. 


re] 


and add OW i htly c Do n allow 
Mold. ick Add sherbet, stir until 


diants. 


Jongekri jg 


uger 


crushed pineapple 


> followin 
sup canned milk 
salad dressing 
walnuts 
horseradish 


ch 


mixture 


small 7 
small pke. 


small pkg. 


Festive Fruit Salad 


1 pke. strawberry 
1 cup hot water B We 
2 small marshmalloy A 2 cups 7-up : artielly 
mall can or je applesauce set Aad 1 can 20 c drained crush- 

+ cup chopped walnu : 
3 tablespoons mayonnzise 


NF ¢ 


tix jellow id inarshmallows, 
stir until part 1iss e md add 
applesauce, stir in nuts and blend 
j nayOnnaise,. Place in bowl with 

i turned fre- 


Fruit Salad 


Cole Slaw 


cups cabbage chopped 
smell chopped onion 
mango chopped 
cup 
cup 
cup 
cup water 
oon celery 


and 
oth 
mix 


before 


te 


tablespoons 
aspoons 


te: 


te 


blespooons 


Slaw 
finely shredded, 


110n 
lad cressing 


spoon salt 


m5 
1 DL 


: celery secd 

ugar is dissolved 
well blended. 

mayonnaise mixture over 


mixture. Toss lightly to mix 


Fountain 


33333 


Salad 
cup 

cup 

dark re 

preen pepper 

onion (sliced) 

Drein thoroughly 

cup Wine vinegar 

cupsalad oil 

/4 cup sugar 


arville Klein 


c 


bananas 


sliced 


esh Fruit Compote 


pea ches 


strawberrics 


blucberrics 
cups melon bealis 


250%) pin 


juice. 


1d slice 


strawberri 


fruit 


lon 
ston | 


] 
Lie 


lenas and 


Po ir pra. DG 
ixture. 8 


Darlene Is 


sperilin 


Frosty Cranbc 


srry Salad 


1 (16 oz) can whole cranberry 


1 (8 3/4 oz) can crushed pineapple 


drained 
1 cup dairy sour 
+ cup sugar 
Combine cranberry 
Stir together sou 
o fruit mixture. 
serve, turn out f 
stand a fow minut 
ature. Serve on 
servings 


cream 


r cr 
Fr 


rozen 


es at roo! 


lettuce. 


Marlene 


funtly 


m 


#) 


502%) cans 


3/4 shredded coco 


Drain fruit, 
juices to mak 
bring to boil, «s 
dissolved Ada 


chill unt 


in nu 
ring wu 


Macaroni Salad 
lbs. macaroni 
cup chopped celery 
cup chopoed onion 
arsley and grated 
doz. hard boi 


Fry 
bacon and 
cookuntil 
Add: 


oj hg eoi-e 


Cool andadd: 


2 cup mayonne 


= cup prepar: 


spoons 


Molded Beet, Cabbage Salad 
5 med, r1y j year 1 diced beets 
oked. l 


flavored 


chopped pimento 
cooked eggs 


6 


a 


lo- h w] 


cups when d 


Oo 0 


il mixture begins to thic 
and 


1 well oi 


Cole Slaw Dressing 


Make § : 

Lettuce (one head) ‘reen olives 
onions, tomatoes, ch cheese 
(shredded). 

2rator. Brown 


Mrs. Joe Vaughan 
Judy Fetterhoff 


SEEEEE 


French Fruit Dressing 


> 


cup  ottled french dressing 
cup mayonnaise or salad 
cup pineapple juice 
tablespoon dry blue chesse 
7 


ad dressing mix. 


r 
re 

C 

Yr ng al 


eblespoons lemon juice 
up bacon-flevored protein 

all mixing 

dressing, 

nd blue 


arlene Huntly 


For Wilt 


O° 
N 


C 3s bacon, hopped & browned 
French 


anchovic 
garlic 

can Parme 

can Roma 


oO § 
Nnuon 


Mix all ingredients 
efrigerator,. 


beater. Add 
( acon in fryiz ar Let whole 
Bonnic Strauss o i : 


xr chopped 


EEGREEEEPI IDF 


Thousend Island Dressing French Dessin 
1 cup sugar 
cup vinegée 
relis > teaspoon salt 
cup oil 
hard-boiled ces = cup catsup 
chopped onion & celery teas. pepper 
Serve with crisp lettuce 1 onion grated 
Place 211 ingredien 
well. 
Ox 


Roger Founta 


BEER RRR REIT 


French Dressing 
3/4 cuv sugar Bring to a boil: 
1 cup tomato soup + cup vincgar 
1 tsp. dry mustard 2 tsp. celory sccd 
2 tsp. salt 1/3 cup water 
2 tsp. grated onion Stir in until dissolved; 1 C. 
Dash of red pepper Remove from heat - cool 
3/4, cup vinegar Pour over shredded cabbage salad 
1/3 cup salad oil 


Dressing for Cabbage Salad 


sugar 


Combine and shake; Roefrigorat« Mrs. Rogor Fountain 


Jean Rosenberg 


Paes) 


